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Bakers—Washington Awaits You! 
Complete ARBA Program . . . Page 12 
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... another load of Bulk Flour from International ! 


Yes, our trucks are continually on the move, deliv 
ering famous “Bakery Proved” Flours in bulk to 
progressive, cost-conscious bakers throughout the 
nation. International’s Bulk Flour service can save 
you money, too. Elimination of sack costs, reduc- 
tion of flour handling costs and reduction of sani- 
tation control, cleaning and warehousing expense 
are just a few of the economies you will realize. 


ik 
BAKERY PROVED 
by FLOUR 





“Bakery Proved’ ® 


Naturally, you get the same high quality “Bakery 
Proved” Flours in bulk that you’ve been getting 
in bags . . . the same dependable performance . . . 
the same unvarying uniformity. Ask your 
International representative for more complete 
information today! 


When you think of bulk flour, think of... 


International 


(iI LLING COMPANY 


General Offices: Minneapolis 2, Minnesota 
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WMKELLY 


MILLING 
COMPANY 





No flour is milled with greater care from finer wheat 
than KELLY’S FAMOUS. The proven baking merits 
of KELLY’S FAMOUS over the years is our pledge to 
you that this quality flour will always meet your baking 
needs. 


The WILLIAM KELLY MILLING COMPANY 


Capacity 5,500 Sacks HOTCHINSON, KANSAS Grain Storage 1,600,000 Bus. 
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How Sam Mollett helps make 
Commander Larabee ‘ 


\atep To Bly [ote 


“There’s hardly a drop in a carload . . . even 
in sub-zero weather.”’ That’s Sam Mollett’s 
way of describing how Commander Larabee 
has eliminated condensation when loading 
cars of flour. 


*‘We thought air conditioned bins would 
solve our condensation and caking problems,”’ 
adds Sam, “but they didn’t. A group of 
us finally came up with a couple 
ideas that minimize condensation ; 
troubles in our bulk cars... 
12 months of the year. This has 


been ‘top secret’ until now. \ 
<= 


"Our first idea was to load flour 
through jumbo-sized tubes 
under low pressure and to suck 
the moist air from the car after 
it was loaded. This helps cool 
flour and keeps car walls dry. 


“Results have been sensational. 
Your warehousemen will tell you 
that Commander Larabee bak- 
ing flours don’t cake... in 
June or January. 





"Little things like this take extra time . . . cost a little 
more, but we take pride in turning out the finest 
baking flour made anywhere. It is one of the extra 
values at no extra cost which make Commander 
Larabee better to buy from.” 





COMMANDER LARABEE FOut in, Bakery Flours! MINNEAPOLIS 
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RETAIL BAKERS WEEK—Scores of 
allied firms and bakers’ associa- 
tions have purchased a share in 
Retail Bakers’ Week May 17-23, 
along with an investment in their 
own future. For a complete list of 
the firms and groups backing this 
promotion, turn to 


Page 5 


NEW BREAD FOOD—A nationally 
known baking firm and a company 
prominent in marketing infant 
foods have combined their talents 
to produce and market a basic 
bread food designed to meet the 
special nutritional needs of babies 
and young children up to six years 
of age 

Page 6 


FLOUR MARKETS—There was a 
small amount of spring wheat bak- 
ery flour sold the first several days 
of April, but the general tempo of 
business is slow. With the deadline 
passed for redeeming wheat from 
government loan, the die appears 
to have been cast for price trends 
in the remaining months of the old 
crop year 

Page 8 


ARBA CONVENTION—The wel- 
come mat is out in Washington 
for the 1959 convention and ex- 
hibition of the Associated Retail 
Bakers of America. For an hour- 
by-hour schedule of activities, 
speakers, displays and side trips, 
turn to 

Page 12 


WORTH LOOKING INTO—An in- 
creasing array of equipment, ma- 
chines and sales helps is being 
made available to bakers all the 
time, designed to make their 
work easier, their production costs 
lower and profits higher. A coupon 
is easily detached to aid readers 
in learning about items of value to 
their own businesses 


Page 30 


MERCHANDISING — Fancy 
cookies, 35 varieties of them, are 
the basis of a highly profitable 
business for the brothers Frank and 
Charles Plusko of Canoga Park, 
Cal. For a feature article on how 
they operate, turn to 


Page 46 
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BAKERY STORE SALES 
SHOW MIXED TREND 


WASHINGTON—Sales by bakery 
products stores in the U.S. for Janu- 
ary totaled $89 million, compared 
with $96 million in December and $82 
million in January of 1958. The Janu- 
ary sales total of $89 million repre- 
sents a decline of 7% from December 
—but a rise of 9% over January, 
1958. Although below December the 
January figure, significantly, was 
above every month of 1958 excepting 
December and November, the latter 
also attaining a sales total of $89 
million. Figures are from a retail 
sales report prepared by the Bureau 
of the Census, U.S. Department of 
Commerce. 





Washington Ready 
For 1959 ARBA 


‘Capital’ Meeting 


WASHINGTON—Bakers and allied 
tradesmen from all parts of the US. 
will meet here April 12-15 for what 
promises to be the most outstanding 
meeting to date of the Associated 
Retail Bakers of America—the 1959 
“Capital” Convention and Exhibition. 

In addition to scores of exhibits 
of the latest innovations being offer- 
ed the industry, bakers will find top 
notch speakers, a broad array of en- 
tertainment over the entire Greater 
Washington, D.C., area, and special 
facilities for their wives and children. 

Because ARBA is billing its 1959 
meeting as the “family convention,” 
elaborate arrangements to entertain 
bakers’ families and to care for their 
needs have been set up in Washing- 
ton, particularly at the Sheraton- 
Park Hotel headquarters. 

Ezra Taft Benson, secretary of 
agriculture, will address the ARBA 
convention the morning of April 13. 
Mr. Benson is not an unfamiliar fig- 
ure to U.S. bakers, having officiated 
at special ceremonies which opened 
National Retail Bakers Week in 
Washington a year ago. 

Another highlight of the conven- 
tion will be the Allied Trades Break- 
fast, one of the annual features, be- 
ing sponsored jointly this year by the 
national Allied Trades of the Baking 
Industry, Inc. and its Potomac 
States Division No. 3. 

The allieds’ breakfast will be held 
at 8 am. April 14 in Sheraton Hall 
of the hotel. Major General Andrew 
T. McNamara, quartermaster general 

(Turn to CONVENTION, page 52) 


ABA Declares Its Position 
About Pending Legislation 
Concerning Entire Industry 


CHICAGO—The American Bakers 
Assn. has made a formal declaration 
of its position on several current in- 
dustry problems, particularly in the 
area of pending federal legislation, 
as the result of a series of meetings 
held recently at Bal Harbour, Fla. 

More than 70 ABA governors and 
alternates, meeting in several ses- 
sions, covered subjects ranging from 
the 1961 Baking Industry Exposition 
to extension of the federal Sugar Act, 
Canadian bread competition and gaso- 
line taxes. Governors also discussed 
pending congressional legislation on 
the two-price plan for wheat, and its 
effect on bread prices. 

In brief, ABA affirmed its position 
on these subjects: 


It remains opposed to any multi- 
ple-price wheat legislation which, 





ASBE 


The editorial “The Editor 
Looks at the Bakery Engineers" 
which appeared in the March 
issue of The American Baker has 
aroused considerable contro- 
versy within the ranks of inter- 
ested parties. Three officials of 
the American Society of Bakery 
Engineers have defended their 
non-commercialization policy 
vigorously; other members have 
written supporting the editorial 
viewpoint. Is there a happy me- 
dium? This the editor would like 
to find out. To throw out the 
non-commercialization policy 
completely would be regret- 
table, but there may be views 
supporting some modification, 
if such a thing be possible. 
Readers are invited to state 
their views. An article analyzing 
the subject and giving ASBE 
official views will appear in a 
subsequent issue of this publi- 
cation. 


Write to: 
The Editor 


The American Baker 
P.O. Box No. 67 
MINNEAPOLIS, MINN. 














FOOD ADDITIVES AMENDMENT 
REGULATIONS PUBLISHED 


WASHINGTON—Regulations setting up definitions, procedures and in- 
terpretive policy to be followed under the food additives amendment to the 


Federal Food, Drug and Cosmetic Act have been published by the Food and 
Drug Administration in the March 28 Federal Register. The regulations are 
effective upon publication. Proposed regulations for comment were published 
in the Federal Register of Dec. 9, 1958, and the comments received were con- 
sidered in preparation of the final regulations, FDA said. These regulations 
cover procedures for submitting petitions for additive uses, criteria to be 
applied in determining safety of additives, rules for public hearings when 
controversies arise and related matters. FDA pointed out that the regulations 
published March 28 do not include the list of substances proposed in the Dec. 
9 publication for exemption on the grounds that they are generally recog- 
nized as safe. The food additives amendment became fully effective on March 
5 for all new additives used for the first time after Jan. 1, 1958. Additional 
time is permitted by the law for the testing and clearance of additives already 


in use prior to Jan. 1, 1958. 





essentially, involves the principle of 
a tax on bread. 


2 It favors extension of the Sugar 


Act for two years, rather than 
indefinitely. 


It favors measures to solve the 
problem of imported bread from 
Canada competing with U.S. bread. 


4, It opposes any increase in federal 
gasoline taxes. 


The ABA national affairs commit- 
tee, in a report to its board of gov- 
ernors, pointed out that the proposals 
now before Congress to provide a 
two-price support program for wheat 
would, in effect, constitute a process- 
ing tax on bread. For a number of 
years the ABA board has expressed 
strong opposition to any legislation 
which would force a direct increase 
in the price of bread. 

William M. Clemens, Trausch Bak- 
ing Co., Dubuque, Iowa, ABA chair- 
man, presided at the Bal Harbour 
board meetings. Sessions were held 
also by the industrial relations com- 
mittee, the 1961 Baking Industry Ex- 
position committee and the national 
affairs committee. Also in attendance 
were E. E. Kelley, Jr., Butter Krust 
Bakeries, Lakeland, Fla., president of 
ABA; C. J. Burny, Burny Bros., Chi- 
cago, treasurer, and Harold Fiedler, 
Chicago, secretary. 


Exposition Report 

Karl Baur, Liberty Baking Co., 
Pittsburgh, chairman of the 1961 Bak- 
ing Industry Exposition committee, 
reported that plans are progressing 
steadily to build the 1961 exposition 
into the biggest and best of record. 
The exposition will be held in Atlan- 
tic City, N.J., Oct. 7-12, 1961. 

(Turn to ABA’s POSITION, page 52) 


BREAD IS THE STAFF OF LIFE 


Continental Elects 


New Vice President 


RYE, N.Y.—Continental Baking Co. 
recently announced the election of 
a new vice president and the reelec- 
tion of four directors to the board, 
according to R. Newton Laughlin, 
president. 

George R. Vail, general manager 
of Continental’s Morton Division, has 
been elected vice president of Conti- 
nental. Mr. Vail had been general 
manager of the Morton Division since 
last August, shortly after the di- 
vision’s home office was moved from 
Louisville to Rye. The division is 
the successor to Morton Frozen 
Foods, Inc., which was purchased by 
Continental in 1955. 

Prior to being named general man- 
ager, Mr. Vail was vice president 
and assistant to the president of 
Morton Frozen Foods, holding that 
position for three years. Before that 
he was product manager of General 
Foods, Inc., with which he was asso- 
ciated for 18 years. 

Morton has its principal baked 
foods plants in Webster City, Iowa, 
and Croizet, Va., and a development 
kitchen in Louisville. 

Mr. Laughlin and three other di- 
rectors were recently reelected to 
Continental's board of directors for 
three-year terms. The others are 
Allen B. Morgan, Memphis, Tenn.; 
Brayton Campbell, Greenwich, Conn., 
and Ralph Owen, Nashville, Tenn. 
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Putting Strontium-90 in the Right Perspective | 


AXING WORDY ARE the scientists as 
W they debate the hazards of fallout. And 
anxious become the mothers as they read accounts 
of contaminated wheat—and flour—and the dire 
effects predicted for their children and their~chil- 
dren’s children. As the largest processor of this 
flour into the final food products, the baking in- 
dustry can expect to feel the chill wind of concern 
as consumers begin to demand answers to their 
questions about the safety of baking’s prime in- 
gredient. 

Already some mothers have written to millers 
inquiring if the flour they consume in one form or 
another is made from contaminated wheat. Read- 
ing between the lines of the letters, bakery prod- 
ucts made from such wheat will find no place on 
their kitchen shelves—unless they are assured of 
safety. 

Evil genius of the nuclear age is strontium-90, 
and wheat from Minnesota has borne the brunt 
of the accusations. The reason? Recent reports of 
wheat allegedly contaminated by strontium-90 
emanated from Minnesota-based scientists and the 
evil effects of the new radioactive isotope were 
ascribed to wheat from that state. 


Soon reports appeared in newspapers 
overseas that wheat from Minnesdta was to 
be avoided like the plague—and around the 
world with the speed of light went the story. 
No tale could have become more perverted 
in the telling. The investigation which gave 
currency to the stories covered not merely 
Minnesota, but the grain-growing states of 
the North Central plains. 


A British Socialist member of parliament, a 
notorious rabble-rouser and anti-American, per- 
verted the story even more when he declared that 
all American wheat was so seriously contaminated 
with strontium-90 it should be barred from his 
country. 

This statement, widely publicized, brought a 
rejoinder from Sam Fine, an official of the US. 
Food and Drug Administration in Kansas City, 
Mo.—‘‘Kansas wheat does not have excessive radio- 
active contamination.” Excessive contamination 
has been alleged for Minnesota wheat only, he 
reportedly stated. 

All honor to Mr. Fine for upholding the repu- 
tation of his area of responsibility. Yet how does 
he know that Kansas wheat is not “contaminated”, 
to accept the word used by the scientists without 
agreeing with the connotation? The survey did 
not include Kansas. Had Kansas been surveyed, 
it is entirely likely that the results would have 
been the same as those reported for the whole 
North Central plains area. 


But it is not our purpose to start an 
argument with Kansas. We merely wish to 
point out to Mr. Fine that his statement 
served to compound the slur on Minnesota 
wheat and flour—and to draw attention to 
the fact that the baking industry along with 
the whole of the grain growing and grain 
processing industries of the U.S. are in this 
thing together. 


Neither is it our purpose, because we are not 
qualified to do so, to go into the scientific back- 





ground of strontium-90. Our purpose is to allay 
the anxieties of the mothers, the consumers of 
the bakery products made from American wheat— 
be it grown in Minnesota, the Dakotas, in Kansas 
or in any of the wheat growing states of the US. 
—throughout the world. 

Let us look at the problem in its proper per. 
spective. Everybody’s body contains strontium— 
and always has. It is in the calcium of the bones, 
There never has been any hazard in pre-atomic 
strontium. 

However, every nuclear explosion spreads into 
the upper atmosphere the new radioactive isotope 
of strontium—strontium-90. It comes from fission, 
Some authorities assess the amount of strontium. 
90 spread across the world at no more than 200 
lb. Others say it is in the region of 400 Ib. but it 
might be as high as 1,000 lb. It falls from the 
upper atmosphere in a way and at a speed that 
the scientists have not yet determined. It drops 
with the snow and the rain. Some of it is taken 
up chemically by plant life through the soil. It 
does, indeed, accumulate in the bones; it has a 
life, with varying degrees of intensity of anything 
up to four decades. Children are more susceptible 
to it than adults. 


Officials of the Atomic Energy Commis- 
sion agree that its presence is not a matter 
for rejoicing but it is far from being, at this 
stage, the major hazard the general public 
has been led to believe. 


True, it is present in wheat—and in other 
grains, too. It is present in milk, perhaps toa 
higher degree than in any other commodity. But 
examination of the presence of strontium-90 in 
wheat flour showed a much lower incidence since 
the hull of the wheat, which is removed in the 
milling process, tends to absorb most of the radio- 
active fallout. It is pardonable for millers to point 
to this because it indicates that their white flour, 
and the products made from it, are as safe as 
possible under present circumstances. Yet the de 
gree of contamination right now is such that even 
bread made from whole wheat flour presents no 
appreciable hazard. If anxiety there be, let the 
mothers of the world be assured that white bread 
is genetically safe for their children, their grané- 
children, their great-grandchildren, yea, even unto 
the 10th generation. 

Perhaps we cannot say with Portia: “It falleth 
as the gentle rain from heaven on the place be 
neath” for strontium-90 is not gentle. But Portia 
describes the rate of fallout accurately. And as 
time goes on perhaps we may be able to echo the 
words of Sir Walter Scott who said: “Like the dew 
on the mountain, like the foam on the river, like 
the bubble on the fountain, thou art gone, and 
forever.” 


So what is the answer? Perhaps it lies 
with the diplomats who hold the key to the 
problem in their efforts to insure the cessa- 
tion of nuclear explosions in the atmosphere. 
Assuredly, we cannot stop eating bread, and 
we cannot stop drinking milk. 


This examination of strontium-90 is not it 
tended to be a palliative—the dangers are ther 
and cannot be ignored. But there is no reason fo 
panic. pi 
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CHICAGO—The Associated Retail 
Bakers of America has released its 
1959 Honor Roll of allied firms and 
baking industry associations which 
are solidly supporting National Re- 
tail Bakers Week May 17-23. Each 
name on the Honor Roll represents 
financial support of the retail baker’s 
most important annual promotion op- 
portunity. 

For several months allied firms and 
trade groups across the country have 
been buying stock certificates—ac- 
tually a contribution—to provide 
funds for the wealth of streamers, 
merchandising kits, copies of special 
recipes and publicity material which 
ARBA is now ready to pour out to 
bakers from coast to coast. 

Through the medium of its NRBW 
chairman, Gordon Nash, Priscilla 
Bakery, St. Bernard, Ohio, ARBA is 
expressing appreciation to the firms 
and associations which—through 
their generous purchase of stock— 


* 


Allied Firms 


Allen & Co., Ww. 

Allfresh Food Se Co. 
Allied Bakers Supply, Inc. 
American Baker, The 
American Products Co. 
Anderson, Clayton & Co. 
Anheuser-Busch, Inc. 
Armour & Co. 

Atkinson Milling Co. 

Babb Co., Inc., C. H. 
Baker Brands 

Bakers & Confectioners Supply Co. 
Bakers Review 

Bakers Specialty Co. 
Bakers Weekly 

Baking ary oe 


Bergy Materials, Inc. 

Berwick Extract Co. 

Bessire & Co., Inc 

Billings & Gage Manufacturing Co. 

Bintz Co., W. H. 

Blanton Co., The 

Blum & Sons, Sol 

Bonekamp Co., es 

Bornhofen, Andrew 

Brechet & Richter—Maas Keefe Co. 

Brill Co., Inc., Cc. 

Brolite Co., Inc. 

Buchwald & Sons, Inc., 

Burrus Mills, Inc. 

Byrnes & Kiefer Co. 

Cahokia Flour Co. 

California & Hawaiian Sugar Refining Corp., 
Ltd 


Joseph 


Capital City Products Co. 
Capitol Bakers Supply Co., Inc. 
Caravan Products Co., Inc 
Carlson's Bakers & Confectioners Supply House 
Central Ohio Supply Co. 
Chapman & Smith Co., Inc. 
Chicago Almond Products Co. 
Chubbuck Co., Inc., E. J. 
Cincinnati Bakers Supply Co. 
Coast-Dakota Flour Co. 
Coast Novelty Manufacturing Co. 
Cochran Continental Container Corp. 
Collins-Bramlett- yong Inc. 
Columbus Show Case Co. 
Cooper Bakery Equipment Co. 
Crescent Metal Products, Inc. 
Cudahy Packing Co. 
Dairy Belle Foods, Inc. 
Davis Flavors Corp. 
Dawn Donut Co., Inc. 
Dennery, Inc., Charles 
DiCola and Sons 
Dough Boy, The 

ehmann Paving & Flooring Co. 
Durkee Famous Foods 
Ekco-Alcoa Containers, Inc. 
Elgin Milk Products Co. 
Extrin Foods, Inc. 
Faulds Oven & Equipment Co. 
Gateway Milling Co. 
General Foods Corp., Franklin Baker Division 
General Mills, Inc. 
Globe Products Co., Inc. 
Gregory Co., H 


Habel, Armbruster & Larsen Co. 
an & Sons, Louis 
Hein Co., Inc., t: 2: 
Henry & Henry, Inc. 
Huss Co., Ww. 
Igleheart' Brothers, General Foods Corp. 
Inst stantwhip-New York, Inc. 
International Milling Co. 
nter Ocean Cabinet Co. 
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Promote Retail Bakers’ Week May 17-23 


now make it possible to reach bakers 
with promotional material. 

Press kits containing a variety of 
publicity and advertising ideas, copy, 
and illustrations for promoting 
National Retail Bakers Week are now 
ready. The kits have been developed 
for use by local retail bakers’ groups. 
Special sections included in the 1959 
kit include: 


Newspaper publicity: This section 
includes suggested stories and 
three photographs for use on food 
pages, a cartoon mat and general 
release, suggested ideas for other 
stories and pictures, and some hints 
on handling newspaper publicity. 
Radio and Television Publicity: 
* Besides some suggested scripts 
suitable for women’s programs, this 
section contains ways of getting 
good publicity by offering products to 
local quiz and participation programs, 
the types of interviews broadcasters 


* 


want, and other ways to obtain time 
on radio and television. 


3. Advertising: The best way to 

handle newspaper and radio and 
television advertising is covered, and 
suggested spots for broadcasters are 
included. 


Proclamations: The procedure is 

m explained for obtaining proclama- 

tions from governors and mayors and 

two suggested proclamations are in- 
cluded. 


Little Miss Muffin: The selection 

* and handling of loval Little Miss 
Muffins are discussed for the benefit 
of groups which did not participate. 
Also included is a list of events in 
which local youngsters can take part. 


6. Speeches and Demonstrations: 

Amusing anecdotes and facts and 
figures about the retail baking in- 
dustry are supplied, which can be 


* 


1959 Bakers’ Week Honor Roll 
Sponsored by The Associated Retail Bakers of America 


Johnson Co., H. A. 

Kaiser Aluminum & Chemical Sales, Inc. 
Karp & Sons, Inc., 

King Midas Flour Mills 

Koehl, Inc., E 

Kopp Equipment & Food Brokers, Chas. J. 
Kordite Corp. 

Lancaster, Inc. 

Land O'Lakes Creameries, Inc. 

Lanesville Milling Co. 

Lever Brothers Co. 


Lowrie Co., 
Lucks Co., Oscar 

Lyons-Magnus, Inc. 

Metzendorf Bros., Inc. 

Middleby, Jr., Inc., Joseph 
Middleby-Marshall Oven Co. 
Mingerink Sugar & Baker Supply, E. 
Moj Products Corp. 

Molzahn & Co., Walter 

Moreau & Risch, Inc. 

National Bakery Suppliers Assn. 
National Paper Co. 


National Yeast Corp. 
Nichols Badger Brand Products 


Niles Co., ge les 

Ogan, inc., E. 

Omaha oe a “Supply Co. 
Orth Co., 


Ottens Mfg. Co., 
Panhandler, Inc. 
Philippine Desiccated Coconut Corp. 
Pillsbury Co., The 

Pittsburgh Flour Co. 

Pittsburgh Fresh Sliced Apple Co. 
Procter & Gamble Distributing Co. 
Quaker Oats Co., The 

Red Star Yeast & Products Co. 
Rich Products Corp. 

Richardson & Holland, Inc. 

Ricking Paper Co. 

Rubenstein & Sons, Inc. 
Russell-Miller Milling Co. 

Saalfeld Paper Co. 

St. Louis Fondant Co. 


Inc., Henry H. 


Savage & Co. 
Schaefer & Sons, Inc. 
Schmidt Co., The C. 





This Certifies that ~ 


is the registered holder of one 








« at Witness 





BOOST BAKERS’ WEEK—Pictured is a “stock certificate” available for 
purchase in support of National Retail Bakers Week May 17-23. Groups of 


_.... share(s) in the good will and benefits to the 
consumer and Rwerie's retail bakeries of NATIONAL RETAIL BAKERS WEEK fully 
paid and ferable either on the books, in person, or, by Attorney upon 
frvender of dhe ceric, taco thi Caine having no material or legal value, is an 
of clation of the interest and contribution of the said holder 
tothe success of National Weta Bakers Week 


the duly authorized 
a ana ae Bakers Week, have 
December _ 
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officers of the Associated Retail Bakers 
hereunto subscribed their names 





bakers and allied tradesmen have been buying the shares for some months 
as an expression of their support of retail bakers’ week. Stock is obtainable 
from the Associated Retail Bakers of America, 731-735 Sheridan Rd., Chicago 
13, Ill. Although the stock is non-negotiable, ARBA is certain it will “pay off” 
in forceful transmission of the retail bakers’ week message to the consuming 
public. All proceeds from the sale of certificates, of course, are being used for 
nation-wide promotion of retail bakers’ week. 





used in speeches before various club 
and organizations. 


Cakes: Suggestions are included 

* for the types of cakes which can 
be prepared for various events to 
make them more interesting and 
newsworthy. 

Special Emphasis 

Material in the kit this year places 
special emphasis on retail bakers as 
skilled craftsmen who typify the best 
in free enterprise, playing an impor- 
tant part in the life of the communi- 
ties in which they live. 

Notice on availability of the kits 
has been sent to all local associa- 
tions, and to NRBW captains in cities 
where no local retail bakers’ organi- 
zations exist. Jamborees are now be- 
ing held to get the week off to an 
early start. 

If, through some oversight, a retail 
baker does not receive his free pro- 

(Turn to BAKERS’ WEEK, page 52) 


* 


Schomaker Co. 

Seidel & Son, Inc. 

Sheridan Flouring Mills, Inc. 
Shortening Corp. of America, Inc. 
Shuflitowski Co., Jos. T. 

Sichel Bakery Equipment Co. 
Silbert Paner Products Co. 
Snyder's Bakery Service, Inc. 
Sonneveldt Co., The 

Standard Brands, Inc. 
Sterling-Jeannette Box Co. 
Stiefvaters' 

Swift & Co. 

Taylor & Co., Jos. 

Unger Co., The 

United Supply & Equipment Co. 
Vanco Products, Inc. 

Van Leer Chocolate Corp. 
Wechsler, Inc., Harry 

Weiller Co., The 

Weinberg Co., N. 

Wesson Oil & ‘snowdrift Sales Co. 
Western Condensing Co. 
Williams Bakery Service, Inc., Ben C. 
Wilson & Co., Inc. 

Zeropack Co., The 


Associations 


Master Bakers Retail Association of Los Angeles 
County 

San Diego County Retail Bakers Assn. 

Bakers, Inc. 

Connecticut Bakers Association. !nc. 

a Retail Bakers of Greater Washing- 


pagavtehell ‘Retai | Bakers of Greater Chicago 

Bakers Dozen, The 

Chicago Bakers Cooperative Assn. 

Indiana Bakers Assn. 

lowa Bakers Assn. 

Kentucky Master Bakers Assn. 

Louisville Bakers Assn. 

Potomac States Bakers Assn. 

Associated Bakers of Eastern Michigan 

Associated Retail Bakers of Western Michigan 

Minnesota Bakers Assn. 

Missouri Bakers Assn. 

New Jersey Bakers Board of Trade, Inc. 

New Jersey Bakers Board of Trade, Inc.—Essex 
Division 

New Jersey Bakers Board of Trade, Inc.—Hud- 
son County Division 

New Jersey Bakers Board of Trade, Inc.—North 
Jersev Division 

North Central Jersey Association of Bakery 

wners 

South Jersey Master Bakers Assn. 

Southwest Bakers Assn. 

Central New York Bakers Assn. 

Master Bakers Association of Nassau-Suffolk 
Counties, Inc. 

Master Bakers Association of Richmond Bor- 


oug 

Mohawk Valley Bakers Assn. 

New York State Association of Manufacturing 
Retail Bakers. Inc. 

Retail Master Bakers Association of West- 
chester County 

Rochester Master Bakers Assn. 

— Master Bakers of Bronx & Manhattan, 
ne 

Western Carolina Retail Bakers Assn. 

Greater Akron Retail Bakers Assn. 

Ohio Bakers Assn. 

Greater Cincinnati Retail Bakers Assn. 

Master Bakers Business Association of Phila- 
delphia 

Northeastern Pennsylvania Bakers Assn. 

Retail Master Bakers Association of Western 
Pennsylvania 

Milwaukee Retail Bakers Assn. 

Valley Bakers Cooperative Assn. 
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Continental Baking Reports Record 
Level of Sales, Income During 1958 


RYE, N.Y. — Continental Baking 
Co. recorded the highest sales and 
profits in its history during 1958, the 
company’s annual report has dis- 
closed. Sales were $328,003,511, com- 
pared with $307,876,750 in 1957, an 
increase of 6.54%. Net income in- 
creased to $8,855,473 from $7,761,715, 
a gain of 12.8%. 

R. Newton Laughlin, president, 
said the sales gain from acquisitions 
during the year was 1.7% and growth 
of the business through existing. out- 
lets was 4.84%. Margin of profit rose 
during the year, to 2.70% of net sales 
from 2.52% on 1957 operations. 


Earnings Rise 

Earnings per share of common 
stock rose to $4.83 from $4.71. In 
September, 1958, the quarterly divid- 
end rate was increased to 55¢ a 
quarter from 50¢, so the payout on 
each common share was $2.10 com- 
pared with $2 in 1957. Total divid- 
ends declared during the year 
amounted to $4,352,172, or 49% of 
net profit. 

During 1958 Continental acquired 
DiCarlo’s National Bakery, Inc., in 
San Pedro, Cal.; Omar, Inc., a mid- 
western home delivery bakery chain; 
Rochester (Minn.) Bread Co., a 
wholesale bread and roll operation, 
and Braun Baking Co. of Pittsburgh. 


Since the Braun transaction took 
place on Dec. 27, it appears in the 
balance sheet but did not affect sales 
or income. 


Report on Expenditures 


Expenditures for fixed assets 
amounted to $5,104,897, much of this 
sum going to equip Continental’s 
large new bakery in Tulsa, Okla. Of 
the cost of new fixed assets, $4,709,- 
268 was provided by depreciation 
during the year, and $395,629 from 
treasury cash. 

The annual report revealed that 
of $9,227,000 in 354% convertible de- 
bentures outstanding on Jan. 1, 1958, 
$9,191,000 were converted into com- 
mon shares during the year, and the 
balance, $36,000, redeemed in cash 
on Oct. 1. 

The balance sheet discloses cur- 
rent assets of $52,576,335, working 
capital of $27,663,652, and earned sur- 
plus of $33,613,320 at the end of 1958. 
Corresponding year-end figures for 
1957 were $40,044,086, $23,938,906, 
and $29,110,019. Book value per com- 
mon share moved up to $33 from 
$29.71, despite the increase of 339,000 
in shares outstanding. Of these new 
shares 270,625 were issued in ex- 
change for the called debentures, and 
47,000 were paid for the Braun Bak- 
ing assets. 


CONTINENTAL BAKING CO. AND SUBSIDIARIES 


Consolidated Balance Sheet at Dec. 27, 1958, and Dec. 28, 1957 


CURRENT ASSETS: 
Cash 


U.S. government securities, at cost ........ 
Trade accounts receivable .........+.+-++-: 
Sundry accounts receivable .............. 


inventories, at lower of cost (principally first-in, first-out basis) 


or replacement cost: 

Raw materials 
Wrapping materials and supplies 
Finished. goods 
Prepaid insurance, taxes and licenses 


Total current assets 


Deferred charges and other assets ............. 














Plant and equipment, at cost except for certain land and buildings 


which are stated at appraised values: 


PP REE Ss EES eR ar 


Buildings 
Ovens 


Machinery, equipment, furniture and fixtures 


Delivery equipment 


Less: Reserve for depreciation~ ........... 


Goodwill, at cost, less amortization 

















LIABILITIES AND CAPITAL 


CURRENT LIABILITIES: 


Accounts ag Ssanodie Geek ead wealailirts & seule aces Secure 
ERS See eee 
Accrued taxes other than federal income tax .. 


Note paya 


Accrued vacation expense 


Long term debt instaliments due within one year .............. ie 





Accrued federal income tax (less in 1957 U.S. government securities 
purchased for payment thereof amounting to $2,948,897 at 


cost plus accrued interest) 


Salesmen's guaranty deposits ............. 
Total current liabilities ....... 


ORRIN CNINIE Wias ciao" 0.x se..4's/Oe win maine: 5 wloieiso, 


CAPITAL STOCK: 








$5.50 dividend cumulative preferred stock, without par value: 


Authorized—274,425 shares 


Outstanding—1!28,000 shares—stated at 


Common stock, $5 par value: 
Authorized—4,000,000 shares 
Outstanding—! 866,567 shares 


(1957—1,529,253 including 1,878 partly paid)—stated at.. 
SD DOE oc cd ba skescaseationcdanccnesece 





ASSETS 
Dec. 27, 1958 Dec. 28, 1957 
pets eeu he aber ae aed $16,339,059 $11,399,456 
KS PORE. 1'223'768 alba afi 
LEAR EALR SOREN 13,103,705 8,753,666 
5 ES RT Ot 2'107,629 3,372,187 
8,809,991 7,194,884 
8.108.547 7:055.535 
2.411.717 1,868,256 
471,919 400; 102 
Ser OE 52,576,335 40,044,086 
LIAS Die aeae re Saree 1,876,361 1,464,446 
Bice) eae 6,430,617 5,841,169 
eRe eo tea ee 35,496,371 31,478,736 
.. 6,087,024 5'307.101 
:.. 435840/687 38.449:957 
1. . 15,477,055 14,766,569 
107,331,754 95,843,532 
eee. Doeader see 48,435,029 44'463.628 
58,896,725 51,379,904 
Br eric. gu aa 3,276,593 3,433,248 
$116,626,014 $96,321,684 
Dec. 27, 1958 Dec. 28, 1957 
eh $14,152,444 $10,032,939 
cea i ae ese 
1,203,661 929,520 
Be: 1'839.869 1,283,755 
mee Gee 
BLASS ty AT ROR 6,572,346 3,293,282 
CE Oi a ig ORIG, Se 581.863 565,684 
pete stele 24,912,683 16,105,180 
Beth ot, Ss Sees ae ee 17,319,000 22,028,000 
ER esa i kn ty Siseeille 12,800,000 12,800,000 
27,981,011 16,278,485 
NF 9 AS eg a 33,613,320 29,110,019 
$116,626,014 $96,321,684 





Mrs. A. Willson Dies 


ATLANTA, GA.—Mrs. A. M. Will- 
son, whose husband was sales man- 
ager of the Bettendorf Co., Betten- 
dorf, Iowa, for many years, died here 
recently of a heart attack. Mrs. Will- 
son is survived by her husband, a son, 
John B. Willson, who is with the 


Union Machinery Division of Ameri- 
can Machine & Foundry Co. at Rich- 
mond, Va., and a sister and two 
brothers, all at Fairfield, Iowa. Mr. 
and Mrs. Willson had been living in 
Atlanta for several years, where Mr. 
Willson was with AMF until his re- 
tirement last September. 


April, 1959 





AGREEMENT—Gerber Products Co. and Ward Baking Co. managements 
agree on a “joint venture” to market the first basic bread food designed for 
babies and young children up to six. Pictured, left to right, are James A, 
Kirkman, Jr., vice president, marketing, Ward; Daniel F. Gerber, president, 
Gerber; R. Arnold Jackson, president, Ward; Joseph H. Bagley, vice president, 
marketing, Gerber. 


Bread Food Developed for Infants, 
Young Children to Go on Market 


NEW YORK — Gerber Products 
Co. and Ward Baking Co. have 
joined forces to produce and mar- 
ket a basic bread food designed to 
meet the special nutritional needs 
of babies and young children up to 
six years of age. This innovation 
was announced jointly by Daniel F. 
Gerber, president of Gerber, and 
R. Arnold Jackson, president of 
Ward. 


“This new product development,” 
Mr. Jackson stated, “will be the re- 
sult of the joint effort of two normal- 
ly distinct industries pooling their 
special knowledge, experience and re- 
search facilities for the benefit of the 
consumer as well as the participating 
companies.” 

Created after more than three 
years of nutritional research, this 
new product has a tremendous poten- 
tial market, according to James A. 
Kirkman, vice president in charge of 
marketing for Ward. An estimated 
28% of all U.S. families have children 
six years and under, a total of 22.2 
million children, he pointed out. 


Distribution Plans 

Mr. Kirkman revealed that the 
new product will be known as Ger- 
ber’s Primary Bread. It will be pro- 
duced and distributed by Ward in its 
marketing areas, all east of the Mis- 
sissippi; while in all areas not served 
by Ward the bread will be franchised 
to local and regional baking com- 
panies to achieve complete nationwide 
distribution. 

The new product will also be dis- 
tributed through franchised bakers 
in Canada. Mr. Kirkman stated that 
plans for other international opera- 
tions have not yet been finalized. 

“Purely from a business standpoint, 
the new product gives both companies 
important diversification and broader 
marketing opportunities,” Mr. Kirk- 
man declared. “From the standpoint 
of the Ward Baking Co., it is another 
step in our new marketing concept 
and our new product development 
plans.” 

Commenting further on the joint 
relationship and the need for the new 
product, Mr. Gerber stated, “Our re- 
search has demonstrated the impor- 


tance of foods affording extra nu- 
trition for infants and young children, 
so we were pleased to work with the 
Ward Baking Co. in developing plans 
for the marketing of this new type of 
bread. Primary Bread was developed 
by Ward’s nutritional research cen- 
ter, and baked in accordance with a 
formula developed by its nutritionists. 
Needs Cited 

“The nutritional needs of the child 
are greatest during his early years. It 
is the period of the most rapid growth 
the child will experience in his life- 
time. Doctors and nutritionists agree 
that small children require more of 


certain vital nutrients for sound, 
healthy growth in these formative 
years. 


“This new product, the first basic 
bread food created for babies and 
young children, offers the special sup- 
plemental nutrition required by the 
active, pre-school child. It provides 
much greater nutritional benefits 
than any white breads available on 
the market today. In developing the 
formula for the new bread food, spe- 
cial emphasis was placed on endow- 
ing it with a distinctive ‘sweet wheat’ 
flavor that will appeal strongly to 
the taste of young children.” 

Mr. Kirkman explained that the 
name Primary was chosen for the 
new bread food to indicate that it 
meets the basic nutritional needs of 
children. 

Gerber had sales of $118,637,191 
in fiscal 1958. Ward sales were $104; 
593,000. 





BREAD IS THE STAFF OF LIFE-——— 


Marketing, Packaging 


Research Firms Merge 


CHICAGO — Market Facts, Inc, 
Chicago, marketing research firm, 
has purchased Visual Research, Inc, 
Chicago, a pioneer organization 
the commercial application of psyche 
logical laboratory devices to packag- 
ing and advertising research. Visual 
Research, Inc., will operate as a sub 
sidiary. The purchase, a spokesmal 
said, will enable Market Facts t0 
broaden its range of marketing se 
vices. 
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NEW YORK—Net sales of Ward 
Baking Co. in 1958 increased to 
$104,593,714, from $104,208,177 in 
1957, reflecting the purchase of ad- 
ditional operating routes and price 
increases in a few markets. The 
severity of the recession in certain 
industrial areas normally among 
Ward’s large volume markets, how- 
ever, was responsible for a decrease 
in unit sales and is reflected in a 
decline in net income after taxes. 


According to the year-end financial 
statement as reported by R. Arnold 
Jackson, Ward’s president, net in- 
come after taxes was $1,181,195 in 
1958, compared with $1,445,237 in 
1957, a decrease of $264,042. After 
provision for dividends on preferred 
stock, earnings a share of common 
stock were $1.08. In 1957, earnings a 
share of common stock were $1.40. 

The sale of idle properties in Bos- 
ton and Pittsburgh contributed $352,- 
553 to the 1958 profit after taxes. 
Extraordinary expenses reduced 1958 
profit, after taxes, by $226,338, Mr. 
Jackson reported. The major portion 
of these extraordinary expenses in- 
cluded costs incurred in the closing 
of the Boston bakery and professional 
fees. 

“Throughout the year, management 
explored every practicable way of re- 
ducing operating costs. The com- 
pany’s entire organizational struc- 
ture, marketing operation, and ac- 
eounting and budgetary control sys- 
tems were reviewed by a nationally 
known firm of management consult- 
ants with the aim of strengthening 
the organization and further reduc- 
ing costs and increasing profits. The 
effectiveness of these measures and 
recommendations began to be felt in 
the fourth quarter when net income 
before special items (excluding profit 
from sale of idle properties and major 
extraordinary expenses) was $412,- 
349, an increase of 25% over such net 
income of $330,646 for the same peri- 
od in 1957,”” Mr. Jackson reported. 

The company’s cash position, in- 
cluding securities, as well as its work- 
ing capital, increased during 1958. 


Plant Improvements 

Investment in Ward’s plant, prop- 
erty and equipment was $1,613,057 in 
1958. Depreciation for the year of 
$1,721,709 exceeded capital expendi- 
tures for fixed assets by $108,652. 

Purchase of the Springfield (Mass.) 
bakery enabled Ward to reduce its 
operating and distribution costs and 
to improve service to a number of 
important New England cities. 

The modernization of the Youngs- 
town bakery was completed in 1958. 
Modernization programs for the bak- 
eries in Cleveland, Columbus and the 
Chicago Cake Bakery were well ad- 
vanced in 1958 and should be com- 
pleted in 1959, according to the re- 
port. 

Bulk flour handling systems were 


———BREAD iS THE STAFF OF LIFE 


TO SPONSOR PROGRAM 

CHICAGO—The Kitchens of Sara 
Lee, Inc., has undertaken sponsor- 
sh'p of the radio program, “Shopping 
With the Missus,” over Station 
WBBM (CBS), Chicago. The pro- 
stam i8 broadcast from Chicago area 
Supermarkets every Thursday after- 
noon, and features interviews with 
housewives, According to Kenneth A. 
Harris, advertising manager of 
Kitchens of Sara Lee, all six of the 
bakery’s products will be featured 
on the program. 





THE AMERICAN BAKER 


Ward Baking’s 1958 Sales Increase; 
Net Income After Taxes Declines 


installed in Ward’s Newark, Balti- 
more and Youngstown bakeries. The 
handling of flour in bulk is a major 
factor in reducing operating costs. 
Ten of the company’s bakeries have 
been equipped with bulk flour han- 
dling systems in the last two years, 
and additional installations are con- 
templated. 

Mr. Jackson’s report stated, ‘“Econ- 
omy and increased efficiency will also 
result from the recently completed 
installation of liquid sugar and liquid 
shortening equipment in the New 
York and Newark bakeries. Addi- 
tional materials handling in bulk is 
planned for other bakeries wherever 
it is justified. The installation of auto- 
matic slicer-feed units is progressing 
and will substantially reduce our la- 
bor costs.” 

In order to build its cash resources 
for reinvestment in the business and 
for other purposes, Ward entered in- 
to an agreement under which its 1958 
route vehicle replacements were 
leased instead of purchased. A similar 
agreement has been negotiated which 
will allow the company to lease its 
1959 route vehicle requirements. 





CAKE CUTTING GUIDE 
AVAILABLE TO BAKERS 


CHICAGO—The consumer service 
department at the American Institute 
of Baking has a variety of items for 
distribution, some of which are not 
too familiar to bakers. Some are 
strictly educational items used by 
teachers in class room instruction. 
Others are quantity recipes which go 
directly to restaurant operators, 
school lunch directors, or hospital 
dieticians. One item is a “Cutting 
Guide for Batter Cakes.” Nearly 100,- 
000 copies of this leaflet have been 
just off the press. They are available 
distributed and another 100,000 are 
to bakers at $1.50 a hundred. 





Visit to Pillsbury 


MINNEAPOLIS—A day-long visit 
to the facilities of the Pillsbury Co. 
here was made recently by 65 stu- 
dents from the baking school at Dun- 
woody Industrial Institute, Minne- 
apolis. The students spent the day 
with executives of Pillsbury, inspect- 
ing the mills, the control laboratory 
and the bake shop. 


WARD BAKING CO. 


Balance Sheets Dec. 27, 1958, and Dec. 28, 1957 


























ASSETS 
Dec. 27, 1958 Dec. 28, 1957 
CURRENT ASSETS: 
eet Me MG AMER i 5c oc sc csedseciabedends seeedaeddous $ 7,103,783 $ 5,145,023 
U.S. government securities, substantially at cost ..............20% 1,145,625 600,000 
Mortgages receivable, current portion ............eeeeeeeeeeeess 80,525  ...cne 
Accounts receivable: 
TORO HTIRNE CORUIVO. CF -GOIING onic. cic sn ccinccncsccdeseacnsoceee 2,585,409 2,422,207 
BD he RAReeGh a takes POR MRic sti sb0d-05,.00asancoeaecasocrens 35,763 56,166 
Inventories, at lower of cost or market: 
oe a ee re reer 1,762,030 1,979,450 
Wrappers, fuel and offer supplies .........ccccccccccccccces 979,713 1,011,378 
Pe HN aan lucecisienbhewd ca eSorka cane $13,692,848 $11,214,224 
INVESTMENTS: 
ortgages receivable (excluding current portion) ..............6+ $ 330,275 $ 137,325 
The British Arkady Co., Ltd. (90% equity, at cost less reserve).... 176,851 176,851 
lil PORE CaS INS. SE LT ERE ERE LER TE i DAR OE ————-.. sonses 
$ 583,901 $ 314,176 
PROPERTY AND PLANT AT COST: 
PX oS Sale haSanieGWs nck onsv-0-s0 dinlad oped aca cadew-és aap dedee $ 2,168,160 $ 2,418,225 
RNIN © Sati cl BAA ON in acini undies area 14,624,967 15,737,278 
Machinery and equipment 16,436,780 16,424,856 
Delivery equipment 7,893,868 8,634,695 
$41,123,775 $43,215,054 
Less: Reserves for depreciation (including $10,194,489 and $9,653,- 
063 respectively, applicable to fully depreciated assets) ..... 25,701,918 27,145,418 
$15,421,857 $16,069,636 
DEFERRED AND PREPAID ITEMS: 
ey SRO, CMON KMDES. os. 5 csaa pene ences abewshbadabe dan $ 171,162 $ 225,307 
Deferred charges (pans, trays, crates, etc.) .........eeceeeeeees 727,890 712,298 
$ 899,052 $ 937,605 
SE IE (i 5a iunip-sas caanecascocussuchssbobuapeeweceussaeessee $ 2 $ 2 
$30,597,660 $28,535,643 


LIABILITIES and CAPITAL 


CURRENT LIABILITIES: 


MD Rec dsh os0sisensbcctedsdvedad 


Accounts payable 
Dividends payable on preferred stock 


Current prepayment due on long-term debt 
Accrued vacations, payroll, general taxes, etc. 


Salesmen's guarantee deposits 


Provision for federal income taxes—$243,458 at Dec. 27, 1958, and 


Dec. 27, 1958 Dec. 28, 1957 





$980,123 at Dec. 28, 1957, less U.S. treasury notes of $243,458 


and $900,000 respectively ............. 


Total current liabilities ....... 


Deferred federal income taxes 


LONG-TERM DEBT [excluding prepayment above): 


2%%% note, due March 31, 

due annually) 

CAPITAL STOCK AND SURPLUS: 
Capital Stock: 








Preferred stock, 5'/2% cumulative, $100 par value; redeemable 
at $105 per share and entitled to $100 per share at liquida- 


tion: 
Authorized—55,449 shares 


Issued and outstanding (after deducting two shares in 1958 
in treasury, at par value) —55,447 shares in 1958 and 


55.449 shares in 1957 ........ 


Common stock at $! par value: 
Authorized—! 250,000 shares 


Issued and outstanding (after deducting 18,052 shares in 


1958 and 18,05! shares in 1957 Pp 
— shares in 1958 and 814,202 shares in 
1957 


I ORNs en ca Sasi alee auekees 
Earned surplus ($5,651,386 restricted as to payment of dividends 





on common stock as of Dec. 27, 1958, under terms of 27%4% 


GGT 2 Siewadi rohediebintee acess antiuss 








(iudanibeneeseehseeda $ 200,000 eabias 

Oe OR > ee 2,796,068 2,517,104 

Mites dieu teigews sis ates 76,235 76,235 

Tnintt nek eer 250,000 

383 85! 

cwicek niet be achon be wevca abba A 159,968 

nees teebsichtictabnae |’ Mbdgee 80,123 

cena tate asSies cane $ 5,573,277 $ 3,467,281 

Late he Cobban ksehtebsaestsebewied > ecatad $ 310,000 $ 154,061 
1965 (minimum prepayment of $250,000 

ipusdahsbanceate dace $ 3,200,000 $ 3,450,000 

rp OE Sr Ee ee ee $ 5,544,700 $ 5,544,900 
in treasury, at par 

pis k Sa aah 4 dalebind Ske at 814,201 814,202 

$ 6,358,901 $ 6,359.102 

ssnbpanbdcledceeaasnwa 5,887,632 5,887,624 

20n00600bbeseeunpbeses 9,267,850 9,217,575 

$21,514,383 $21,464,301 

$30,597,660 $28,535,643 


Kroger Reports 


Income Boost 


CINCINNATI—The Kroger Co. has 
reported net income after taxes for 
the 12 weeks ended March 21, of 
$5,878,721, an increase of 14% over 
net income for the corresponding pe- 
riod of 1958. Provision for federal 
taxes totaled $6,368,615. Net earnings 
for the 1959 first quarter were equiv- 
alent to one and one-third cents per 
sales dollar. 

Net income was equal to 48¢ per 
share of common stock. This com- 
pared with 42¢ per share for the like 
period of 1958, adjusted to reflect the 
1958 three-for-one common stock 
split. Sales for the first twelve weeks 
of 1959 totaled $430 623,669, exceed- 
ing those for the 1958 first quarter 
by 6%. 

“The trend of sales and earnings 
is healthy,” Joseph B. Hall, Kroger 
president, said. Another record year 
for Kroger is anticipated, he conclud- 
ed. 

Sales for the third four-week peri- 
od, ended March 21, totaled $144,792,- 
827, an increase of $8,710,983 over 
sales of $136,081,844 for the same pe- 
riod in 1958. Average number of 
stores in operation during the period 
was 1,425, compared to 1,412 during 
the 1958 third period. 

A quarterly dividend of 22%¢ a 
share on common stock of Kroger 
was declared at the meeting of the 
board of directors held April 3. The 
dividend is payable June 1, to share- 
owners of record as of May 1. 

At the same time, the directors 
authorized a quarterly dividend of 
$1.50 on the 6% first preferred stock, 
payable July 1, to shareowners of rec- 
ord as of June 15. 


——BREAD iS THE STAFF OF LIFE 


Donald E. Fisher 
In New Red Star Post 


MILWAUKEE — Donald E. Fisher 
has been elected by the board of Red 
Star Yeast & Products Co. to the 
newly-created position of vice presi- 
dent in charge of marketing. Mr. 
Fisher, former director of sales and 
advertising, has been an executive of 
the Milwaukee firm since 1956. Prior 
to that he was associated with Mon- 
santo Chemical Co. and the Pillsbury 
Co. 

A native of Pittsburgh and a bio- 
chemistry graduate of Penn State 
University, Mr. Fisher has_ spent 
nearly 15 years in the food business 
either in research, production or sales. 








Donald E. Fisher 
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Flour Bookings Light, Prices Mixed 


By KENNETH WAKERSHAUSER 


American Baker News Editor 


LOUR buying was very light dur- 

ing all of March and the first 
week of April. There was a small 
amount of interest in soft wheat flour 
in the East the final week of March 
and a bit of interest in springs else- 
where as April opened. But the over- 
all picture remained quiet for several 
reasons. 

Bakers and flour jobbers ap- 
proached the spring of 1959 with more 
flour on contract than at any time in 
recent years. Users of hard wheat 
flours booked suf- 
ficient amounts in 
January and Feb- 
ruary to carry 
them into May 
and, in some cases, 
well into June. 
Cookie, cracker 
and cake bakers, 
as well as users of 
springs, are in al- 
most as favorable 
a position. 

For the minori- 
ty segment of the baking and jobbing 
trade not sufficiently booked ahead, 
March offered little attraction any- 
way. The early Easter kept most bak- 
ers busy with their own sales pro- 
grams throughout most of the month, 
leaving little time for flour buying. 

Also, March was a difficult month 
for pin-pointing long range price 
trends. The record 1958 wheat crop 
on the one hand was a clear sign of 
softer flour and wheat prices—but the 
high rate of wheat loan tie up on the 
other suggested higher prices. So far 
as bakers were concerned in March, 
the wisest course of action was to 
watch and wait for clarification of 
these contradictory trends. As April 
opened, the final factor determining 
prices for the last quarter of the crop 
year was about to fall into place—the 
amount of 1958 wheat redeemed from 
the price support program before the 
March 31 deadline for redemptions. 
With this figure at hand, and it will 
be available soon, the trade will be 
able to compute wheat and flour 
needs against supplies available on 
the “free’’ market until the new crop 
is harvested. 





Ken Wakershauser 


Southwest Prices 
Display Strength 

A reasonable prediction at this 
point is that hard wheat flour prices 
are going to remain strong, based on 
March and early April movements, 
although there are factors which 
could soften the trend as new crop 
time approaches. For one thing, ap- 
proximately 603 million bushels of 
the 1958 wheat crop have been placed 
under the loan program. Redemp- 
tions, at best, will probably drop the 
total amount of wheat tied up from 
the 1958 crop to no less than 550 to 
565 million bushels. And it is gener- 
ally conceded that a tie up of this 
size is sufficient to sustain artificial 
tightness for the final quarter of the 
crop year. 

Kansas City prices reflected the 
tightening situation during March and 
early April. Between Feb. 27 and 
April 2 cash wheat prices at Kansas 
City rose 8¢, and bakery flour prices 
were up 10¢. Between March 13 and 


April 2 cash wheat rose 5¢ and flour 
prices rose 10¢. The basic May wheat 
future at Kansas City climbed 9¢ for 
the period between Feb. 27 and 
April 2. 

Although the price trend in the 
Southwest clearly appears to be 
strong, it is well to remember that 
there are background factors which 
could alter the picture. One factor, as 
always, is the amount of return avail- 
able to flour mills from the sale of 
millfeeds—a rise in millfeed values 
allows mills more leeway in adjusting 
flour prices downward. Another fac- 
tor is the amount of penalty wheat 
grown in the Southwest last year, 
wheat ineligible for government loan 
and thereby a potential price depres- 
sant on the “free’’ market. 


Softer Trend Appears 
For Spring Types 


In contrast with the strong tone 
in the Southwest, prices softened the 
past month in the spring wheat mills 
area. Spring wheat bakery flour 
prices dropped 10 to 15¢ between 
March 1 and April 3. Cash wheat at 
Minneapolis dropped 3 to 4¢ for the 
month, and the basic May future lost 
almost 5¢ for the period. 

A little interest developed in flour 
buying April 2 and 3, confined mainly 
to 30-day extensions of old contracts, 
as spring wheat flour prices dropped 
to within 5¢ of the point at which 
bookings had occurred several times 
earlier in the crop year. 

Sales were confined to a few indi- 
vidual purchases and interest carried 
over the week end and into Feb. 6, 
with the total amount of flour booked 
estimated at 500,000 cwt. spring 
wheat bakery types. 


Spring Wheat Acreage 
Expected to Rise 


There appeared to be several rea- 
sons for the weakness in spring wheat 
and flour quotations during March 


and early April. One of the major 
bearish factors was the mid-March 
announcement of a sharp rise in pro- 
spective 1959 spring wheat plantings, 
roughly an expected increase of 8.6% 
over the 12.3 million acres planted to 
all spring wheat in 1958. 

Also, the cash wheat market at 
Minneapolis was under pressure from 
Commodity Credit Corp.-owned wheat 
released in quantity on the open mar- 
ket. Two million bushels of this wheat 
from plantings prior to 1958 were re- 
leased at Minneapolis between March 
26 and April 2, on top of large quan- 
tities released earlier in March. The 
general situation was accompanied by 
congestion of storage facilities and 
weakness of quotations. 

And finally, in the spring wheat 
mills area, there was a _ substantial 
rally of millfeed business late in 
March and early in April, with mill- 
feed prices rebounding sharply. 


Wheat Carryover 
Expected to Rise 


Total stocks of old crop wheat on 
July 1, 1958, declined to 881 million 
bushels, but only after a lengthy pe- 
riod of increase which carried stocks 
from 256 million bushels in 1952 to 
1,036 million bushels in 1955. And by 
July 1 of this year total stocks of old 
crop are expected to rise sharply to 
about 1,285 million bushels, accord- 
ing to the latest report from the Agri- 
cultural Marketing Service of the 
U.S. Department of Agriculture. 

According to AMS, stocks of hard 
red winter wheat, which constitute 
nearly 75% of the total, are expected 
to be almost 10 times as large as in 
1952. Stocks of hard red spring will 
be over twice as large as in 1952. 
Compared with carryover stocks July 
1, 1958, stocks of hard red winter this 
July are expected to be up about 330 
million bushels, hard red spring up 
about 60 million and soft red winter 
up 10 million bushels. 





... At This — Last Year... 


FLOUR SALES 


Flour buying was slow during March as bakers and millers began to look ahead 
to the transition from a year of ‘free wheat'’ shortages and strong prices to a bearish 
new crop basis. Buyers took only small amounts of old crop flour. A few large bak- 
eries purchased the equivalent of four to six weeks bread production in the Southwest 
the first week of March, and sweet goods bakers took a fair amount of soft wheat 
about March 15. The trade in general was covered with sufficient flour backlogs for 
30 to 60 days’ baking, or just aout enough to carry to new crop time. 


PRICES 


After sharp, sporadic increases during March due to fluctuating wheat costs and 
the mild run of buying early in the month, flour prices settled back. Most bakery types 
finished March and the first few days of April steady to 2¢ higher at Kansas City, 
while spring wheat types, as a rule, were about the same level on April | as on 
March |. Cash wheat prices continued to rise at Kansas City during March. Minne- 


apolis cash wheat was steady for the month. 


WHEAT 


Wheat futures appeared to give more clues to the direction of thinking than 
most aspects of the market. Again, the most notable feature was the sharp division 
between the bearish new crop outlook and the tightness of old crop wheat supplies. 
Most futures contracts ended the period almost unchanged from March I, excepting 
July and September contracts at Chicago, which dipped 3 to 4c in sympathy with the 
growing bearishness of new wheat forecasts. Although wheat placed under loan was 
less than | % above the previous year, the amount entered in the program in the final 
two weeks before the deadline was much larger than expected, thus intensifying a 
situation already marked by tightness of ‘free market'’ supplies. 
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THE NEW YORK STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange: 


Mar. 
: Apr. 


'P 3, 
—1958-59— 1959 1959 
High Low Close Close 


Am. Bakeries Co. .. 115 105 ee 
Am. Cyanamid ..... 57% 46% 54% 53% 
Beran aevcvevcccsss 782 70% 78 77% 
Cont. Baking Co. ... 52% 46% 47 49% 
Corn Pr. Ref. Co. .. 58 52 55% 54% 
Cream of Wheat ... 40 38 39 38% 
Gen. Baking Co. .. 14% 12% 13'2 13% 
Pfd. De Sanwo-ne xe 150'2 138 coos 147 
Gen. Foods Corp. .. 84 74% 78% 80 
Gen. Mills, Inc. 104% 88% .... 97% 
a are: 114 = 109% 110! IN 
Merck @ Co. 6.2.0 825% 67 79% 77% 
Natl. Biscuit Co. ... 56 49¥% 54% 53% 
a, eee 1642 1542 .... 164 
Piser, Chas. ...c0 1182 97% 113% 113% 
Pillsbury Co. ...... 412 41% 41% 


Procter & Gamble .. 89/2 73/4 86% 85h 
St. Regis Paper Co.. 48/2 42% 46% 48% 


Std. Brands, Inc. ... 69% 61/2 65% 63% 
Sunshine Bisc., Inc... 106'%/2 94% 1042 105% 
Un. Bisc. of Am. ... 30/2 28% 28% 28% 
Ward Baking Co. ... 16% 13% 14% 14 
OIE. FES asccves 94 . ee 
Stocks not traded: 
Bid Asked 
Cont. Baking Co., $5.50 Pfd. .. 105 106% 
Merck & Co., $3.50 Pfd. - 8242 83 
See; Gees, POO. . cissccccas 97 99 
Pillsbury Co., $4 Pfd. ....... 92', 94 
St. Regis Paper Co., $4.40 Pfd. 97 98 
Un. Bisc. of Am., $4.50 Pfd. .. 95 97 


THE AMERICAN STOCK EXCHANGE 

Quotations on baking, milling and allied 

stocks listed on the American Stock Exchange: 

Mar. Apr. 

z,. = 

—1958-59— 1959 1959 

High Low Close Close 

Burry Bisc. Corp. ... 10% 6% 10 "% 

Horn & Hardart 

Corp. of New York, 


Sp Re 102'2 98 <a 
Wagner Baking Co. . 5% 242 4% 4% 
Wallace & Tiernan 

MGS sibacdecedccs 45 364 432 44 


Stocks not traded: 

Bid Asked 
Horn & Hardart Corp. of 
Be WE acaacsounenenscue 37'2 37% 
Wagner Baking Co., Pfd. ..... 75% 78 

CANADIAN STOCKS 
Mar. Mar. 
, 26, 
—1958-59— 1959 1959 
High Low Close Close 


Canada Bread ...... 5.50 3.25 4.70 5.00 
_ aa 55 45 oe. 955% 
Can. Bakeries ...... 9 5% .... th 
Can. Food Prod. ... 3.80 2.50 2.60 2.75 
RS ere eer 8 7 7 Nh 
De: Rh cw ance eee 58 37 50 47 
Catelli Food, A .... 44 29 42 42 
De desalte ada tie core 56 40 «2 ee 
Cons. Bakeries ..... 10% 7 9% Wh 
Gen. Bakeries ...... 8.87'/2 4.90 8.25 8.00 
a 70 69 cose an 
Lake of the Woods, 
baa eee ee eee 120 once San 
Maple Leaf Mig. .. 16% 72 15 IS 
SS Ae ees 96 85 93 93 
Ogilvie Flour ...... 46/4 26 40'2 40% 
MOE, -cdacawh ae ocee 55 130 140% 144% 
3 eee 58'2 53% .... 58% 


*Less than board lot. 


BREAD 'S THE STAFF OF LIFE 


V-10 Advertising 


Administrator Named 


MINNEAPOLIiS—John T. Larson 
has been named advertising manager 
of the V-10 division of F. H. Peavey 
& Co. Mr. Larson previously was 
assistant to the advertising manager 
of Russell-Miller Milling Co., a sub 
sidiary of Peavey. He succeeds Rob- 
ert L. Mullen who resigned to take 
another position in the advertising 
field. Harold R. Ward, Jr., vice presi 
dent and general manager of the 
V-10 division, said John J. Pierson, 
merchandise and marketing director, 
will head the Minneapolis office of 
the division. 
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What mill has 
COMPLETE safeguards 
for uniform milling? 








Atkinson’s advanced 
equipment takes guesswork out. 
of milling. You get uniform flour 
because it’s Bin Checked.* 








Every baker wants uniform flour...Atkinson delivers it! 


Reg. U.S Pat, OFF, 





Don’t take less than you can get from as = 
ATKINSON MILLING COMPANY smmwearouis (ais) 
AGED 








DO YOU KNOW . 


THE AMERICAN BAKER 


General Baking’s 1958 Net Sales, 


a a i a a 


Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 52 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. When making angel food cakes 
of various sizes it has been found 
that the small ones often have hol- 
low bottoms, while no trouble is en- 
countered with the larger sizes. 


2. About 160 lb. wheat is required 
to produce 100 Ib. straight flour. 


3. To produce good sponge cakes, it 
is necessary that the eggs and sugar 
used in the first stage be heated to 
about 110° F. before beating them. 


4. In order to replace 8 lb. whole 
milk solids in a bread dough with 
sweetened condensed whole milk, it 
is necessary to use 28 lb. of this prod- 
uct. 


5. Hard wheat flour generally is 
not suitable for making cookies. 


6. Powdered buttermilk is usually 
recommended instead of liquid but- 
termilk in making devils food cakes 
because it is easier to handle. 


7. The flavor of rye flour does not 
deteriorate when it is stored over 90 
days. 


8. The filling for fruit pies should 
be cold when it is placed in the pies. 


9. To make good cream puffs, it 
will be found that using egg whites 
instead of whole eggs will produce 
very good results. 


10. Bread made from a stiff sponge 
will stale faster than bread made 
from a soft sponge. 


11. Boiling water used in making 


pie dough will produce mealy crust. 


12. Molasses made from 
beets is not used for baking. 


sugar 


13. When flour is low in diastase, 
the finished loaves are inclined to be 
small in volume and to have a gray- 
ish crumb color. The crust will be 
thick, and “wild” breaks will be no- 
ticed. 

14. Butter cream icings cannot be 
made fluffier by adding marshmallow 
because the marshmallow will break 
down. 


15. When making puff paste, the 
pans are moistened with water to 
decrease shrinkage of the dough dur- 
ing baking. 

16. Cinnamon used in yeast-raised 
doughs has no effect on fermenta- 
tion. 


17. When cocoa is labeled “Break- 
fast Cocoa’”’ it must not contain less 
than 22% cocoa fat. 

18. In order to prevent layer cakes 
of high sugar content from sticking, 
bakers usually grease their pans with 
a mixture of 4 lb. flour and 2 Ib. 
shortening. 


19. The term “absolute zero” 
means a temperature of —273° C. or 
459.4° F. 


20. The spread of cookies may be 
increased by replacing part of the 
granulated sugar with powdered 
sugar. 





Corn Products Reports 


New Highs in Sales, 


Earnings in 1958 


NEW YORK — Corn Products Co. 
had its “best year ever” in 1958, Wil- 
liam T. Brady, president, has report- 
ed to the company’s 61,000 stockhold- 
ers. In the company’s 52nd annual 
report, the first issued since last fall’s 
merger, all figures presented are a 
consolidation of the performance of 
Best Foods, Inc., and Corn Products 
Refining Co. 

On a worldwide basis, per share 
earnings were $3, compared with $2.88 
for the previous year. Domestic and 
Canadian earnings per common share 
reached a new high level last year. 

Worldwide sales were $649,978,446, 
compared with $612,279,304 for 1957. 
Domestic and Canadian sales were 
$470,923,681, as against $449,259,683 
the previous year. 

As the company moves into 1959, 
the report stated, working capital 
will permit continued emphasis on 
diversification and research, earnings 
are expected to reflect the improve- 
ments in processing techniques, and 
Corn Products’ progress is expected 
to more than match that of the last 
few years. 

Turning to plans for the future, 
Mr. Brady predicted that “there will 
be new products; there will be more 
modern, more attractive packaging 
innovations to heighten the sales ap- 
peal of all our products; there will be 
a worldwide expansion of production 


facilities and there will be further 
development of international mar- 
kets.” 

Looking to the year ahead, Mr. 
Brady said, “We believe our new 
company has the prospect of an extra- 
ordinary future. 1959 will find it 
breaking new ground—literally and 
figuratively—in most every phase of 
its operations both in this country and 
overseas.” 


BREAD iS THE STAFF OF LIFE 


Second Sands 
Scholarship 
Being Offered 


CAMBRIDGE, MASS.—Walter E. 
Sands, president of Sands, Taylor & 
Woods Co., has announced that his 
company is offering another scholar- 
ship to a qualified individual to ob- 
tain training in the baking profession 
at either the American Institute of 
Baking in Chicago or the William 
Hood Dunwoody Industrial Institute 
in Minneapolis. 

This scholarship was created by the 
firm last year as a living memorial 
to the late Frank E. Sands and Don- 
ald P. Sands. The first recipient of 
the scholarship, James Thomson, suc- 
cessfully completed his course at the 
American Institute of Baking and re- 
cently accepted a position with the 
Pillsbury Co., working in its labora- 
tory department in Minneapolis. 

Applicants for the scholarship must 


NEW YORK — General Baking 
Co. reported net sales amounting 
to $166,104,279 for the 52-week 
period which ended Dec. 27, 1958. 
This sale figure indicated a record 
high for the company, and an in- 
crease of $6,894,315, or 4.3%, over 
1957, according to the annual re- 
port issued by George L. Morrison, 
chairman, and Russell J. Hug, 
president. 

Earnings, after provision for in- 
terest charges and federal income 
taxes, were $2,755,675 which equalled, 
after preferred dividends, $1.33 a 
common share, amounting to a 3% 
increase in earnings. This compared 
with earnings, after taxes in 1957, 
of $2,686,078, or $1.28 a common 
share after preferred dividends. 

In addition to the $8 dividend paid 
on preferred charges, the company 
maintained its 60¢ dividend on com- 
mon shares. This is the 48th con- 
secutive year that the company has 
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o 2 ? Earnings Show Increase Over 1957 


paid dividends on the preferred sto 
and the 38th consecutive year 
the common stock. 

The increase in earnings was 
tributed by Mr. Morrison and 
Hug to a combination of factor 
Primarily, 1958 was the first ' 
that the most recent major acqui 
tion, Eddy Bakeries, Inc., acquij 
Dec. 30, 1957, was included for 
full year in General Baking’s eg 
solidated earnings report. 

At the’ same time the comp 
had continued its long range pla 
for diversification and expansion 
acquiring the assets of Vernelf 
Buttermints, Inc., and also Thom 
son’s Candy House, Inc., located 
Seattle. 4 

The necessity for the retention 
attraction of high caliber personm 
was pointed out by the fact that ¢ 
Jan. 7, 1959, the directors voted j 
favor of a restricted stock opti 
plan, subject to approval by t 
stockholders. 


GENERAL BAKING CO. AND SUBSIDIARIES 


Cc ative 


Bal Sheets 





P 


ASSETS 


CURRENT ASSETS: 
Cash 


Dec. 27, 1958 Dec. 28, 


$10,722,111 $10,466, 
1,895,900 293 


Accounts receivable (less allowance for doubtful accounts, 


1958—$96,500, 1957—$83,100) 


Inventories of raw materials, supplies and products, at the lower 


of average cost or market 
Total current assets 


Other assets 
PROPERTY AND PLANT (at cost): 
Land 


Buildings, machinery and equipment 
Less—Depreciation 


Total property and plant 


DEFERRED CHARGES: 
Prepaid insurance, taxes, 
Retirement annuity plan 


Trade marks, copyrights and goodwill 


6,000,952 

6,471,471 
$25,090,434 
$524,318 


4,993,% 
6,701, 
$22,455,71 
$ 530, 
$ 3,253,814  $ 3.0579 


$61,456,342 $56.1 
32,718,407 29,52 


$28,737,935 $26,643 
$31,991,749 $29,700, 


940,640 $ 8 
774,018 957] 


$1,714,658 § 1,814 
i 
$59,321,160 $54, 


LIABILITIES 


CURRENT LIABILITIES: 
Accounts payable and accrued expenses 
Accrued state and local taxes, etc. 
Notes payable due within one year 
Federal taxes on income 


Total current liabilities 
LONG-TERM DEBT: 


Dec. 27, 1958 


$ 6,803,398 
638,957 
1,863,750 
1'845,069 


$11,151,174 


Dec. 28, If 
$ 6, 7 
637 


Notes payable to insurance companies, 5'4%, due 


October, 1962-1978 
Notes payable to banks 


Notes payable (Vernell-Thompson acquisition) due July, 


185,000 
$11,685,000 


CAPITAL STOCK AND EARNINGS RETAINED IN BUSINESS: 


Preferred stock, $8 cumulative, 
liquidating preference) 
Authorized—100,000 shares 
Issued—90,775 shares 

Common stock, $5 par value 
Authorized—2,000,000 shares 


Issued—!,604,995 shares 


Earnings retained in business 


Less—Treasury stock, at cost: 
Preferred—8,534 shares 
Common—25,990 shares 


non-callable, 


no par value ($100 
$ 9,077,500 


8,065,759 


$17,143,259 
20,641,282 


$37,784,541 


$ 1,069,205 


230,350 1,299,555 





Total capital stock and earnings retained in business. ..$36,484,986 


$59,321,160 





be residents of the 
states. All bakeries, hotels, restau- 
rants and institutions in the New 
England states are receiving applica- 
tion forms. Inquiries regarding the 
scholarship should be addressed to: 
Sands Memorial Scholarship Award, 
c/o Sands, Taylor & Woods Co., 130 
Fawcett St., Cambridge 38, Mass. 

All applications must be received 
by May 1. The winning candidate’s 
name will be announced by June 15. 


New England 


NEW REPRESENTAT 
PORTLAND, ORE. — Honl 
facturing Co. Portland, has 
nounced the appointment of EB 
Kritzer as sales-service repres 
tive in the Pacific Northwest 
Mr. Kritzer has had almost 30 
of experience in operating bake 
in the Midwest and Pacific’ 
areas, and has made his home 

Northwest for 10 years. 











STAN-EX—a high quality egg yolk replace- 
ment product: for sweet rolls, coffee cakes, 
doughnuts, cookies and partially baked goods. 


STAN -WHITE — stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 
ies, icings, pie fillings, meringues, marsh- 


mallow and other toppings. 


Truly —a remarkable pair! 











DISTRIBUTED BY 


STANDARD MILLING COMPANY 


GENERAL OFFICES: 


1009 CENTRAL ST., KANSAS CITY 5, MO. 





A FEW CHOICE TERRITORIES AVAIL: 
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Associated Retail Bakers of America Program for 1959 


‘Capital’ Convention and Exhibition 


Sheraton-Park Hotel 


Saturday, April 11 


(Pre-convention program for executive committee and directors; 
also for advance registration) 


8:00 a.m.—EXECUTIVE COMMITTEE BREAKFAST MEETING—Room to be announced. 
1:00 to 5:00 p.m.—DIRECTORS' LUNCHEON AND MEETING—Franklin Room. 
2:00 to 6:00 p.m.—REGISTRATION—Lobby. 


Sunday, April 12 
9:00 a.m. to 5:30 p.m.—REGISTRATION—Entrance to Sheraton Hall. 


12:00 Noon to 6:00 p.m.—VISIT THE EXHIBITS—Exhibition Hall; opening ceremonies at noon, 
attended by ARBA and local chairmen, officers and directors. 


1:00 to 6:00 p.m.—BAKED FOODS DISPLAY—Burgundy Room. 


1:30 to 4:00 p.m.—DEMONSTRATIONS—Sheraton Hall; Walter R. Schuchardt, Lake Forest 
Pastry —e. St. Louis, chairman; Gordon Nash, Priscilla Bakery, St. Bernard, 
Ohio, co-chairman. 
Extra Profit for the Retail Baker in Catering—Mrs. H. Parker Henderson, Hen- 
derson's Schoo! of Cake Decorating, Jacksonville, Fia. 
Specialties With the Scissors-—-Co-Chairman Nash. . 
Many Ways to Use Filberts—Herman Schoen, Perfection Bakery, Hillsboro, Ore. 
Specialty Cakes — Leo Rozanek, Rozanek Bakery, St. Louis, and Chairman 
Schuchardt. 


6:00 p.m. to Midnight—GET ACQUAINTED PARTY—Sheraton Hall; cocktails at 6 p.m., 
followed by dinner, entertainment and dancing at 7 p.m. 


Monday, April 13 
8:00 a.m. to 6:00 p.m.—REGISTRATION—Esplanade. 


8:30 to 9:30 a.m.—WEDDING CAKE DECORATING DEMONSTRATION — Clement Maggia, 
Maggia Decorating School, Washington, with commentary by E. Eric Birk, 
Birk's Bakery, Hyartsville, Md.; scheduied for Sheraton Hall. 


9:30 a.m.—FIRST GENERAL SESSION—Sher'aton Hall; call to order by Charles J. Schupp, 
Schupp's Pastry Shop, Washington, general chairman; invocation, Pledge of 
Allegiance, National Anthem, introduction of Paul M. Baker, Jenny Lee Bake 
Shops, McKees Rocks, Pa., ARBA president and session chairman. 


9:40 a.m.—PRESIDENT'S REMARKS—Paul M. Baker. 


9:55 a.m.—YOUTH UNIT PROGRAM—Moderated by Gerald Velzen, Community Bakery, 
Grand Rapids, Mich., ARBA yourh unit chairman. 

What We Are Doing to Interest Young People in Our Industry—William P. 

Hartman, St. Lawrence Bakery, Cincinnati. 

How Youth Should Be Trained in a Retail Bakery Today—William Grant, Grant's 

Bakery, Largo, . ee 

How Tnparianeed Bakers Should Pass on Their Knowledge—Donald Kilwin. 
10:25 a.m.—THE BAKER'S DILEMMA — Musical review featuring the Forefathers comedy 

uartet, presented through the courtesy of the Associated Retail Bakers of 

reater Washington. 

11:20 a.m.—Introduction of Ezra Taft Benson, secretary of agriculture, followed by secre- 
tary's address. 

12:15, p.m.—Announcements. 

12:20 p.m.—SESSION ADJOURNS. 

§2:00 Noon to 6:00 p.m.—VISIT THE EXHIBITS—Exhibition hall. 

12:30 to 4:00 p.m.—MULTIPLE-UNIT LUNCHEON AND SESSION—Continental Room [at- 
tendance limited to bakery operators). (Tickets in advance at convention ticket 
desk) — Moderator: Fred Wolfe, Jr., Wolfe's Quality Food Shops, West 
Haven, Conn. 

The Market for Premium Quality Products—Sidney Silber, Silber's Bakery, Inc., 
Baltimore, 3 
Speeding Up Customer Service in Conventional Type Stores — Arthur Pile, 
Hooah akeries, Inc., Cleveland. 
It ls Better Not to Accept Special Orders During Holiday Seasons—William E. 
Ohlin, Oblin's Bakery, Belmont, Mass. 
We Should Accept Gicalet Orders for All Holidays — Rodney Rhea, Rhea's 
Bakeries, oe. 
Increasing Sales Through ‘'Hot Shop'' Items—Hugo Bomberg, Bomberg's Better 
Bakeries, West Allis, Wis. 

1:00 to 6:00 p.m.—BAKED FOODS DISPLAY—Burgundy room. 

1:00 to 4:30 p.m.—TOUR TO PENTAGON BAKERY—Bus leaves at | p.m. from main en- 
trance, Sheraton-Park Hotel; register for tour in advance at bakery tours desk. 

2:00 to 4:39 p.m.—DEMONSTRATIONS (by allied representatives)—Sheraton hall. Chair- 
man: Walter Schuchardt. 

Using Bun Divider for Speedy Doughnut Production. 

Bobka Type Sweet Yeast Goods Varieties. 

Something New in Bread. 

Dinner Rolls, Frozen and Baked. 

Frozen Desserts, Oven Finished Cakes (program participants to be announced). 


— Tuesday, April 14 
8:00 a.m. to 5:00sp.m.—REGISERATION—Esplanade. 
8:00 a.m. to 9:30.a%m.—ALLIED TRADES BREAKFAST—Sheraton hall. 


ENERAL SESSION — L- Carroll Cole, first vice president, session 
by William Thie, Virginia Bakery, Cincinnati. 











9:35 a.m.—TH PAYOFF—A dramatic presentation with an open discussion, featuring 
Pa J. W. Allen & Co., Chicago; George Chussier, Bakers Weekly, 
Chic Eagen, Procter Gamble, Cincinnati; Gordon Nash, Priscilla 


hicago; Jac 

Bakery, St. Bernard, Ohio; Mrs. Rosalie Neldam, Neldam's Danish Bakery, 
Oakland, Cal.; Tom Scheuermann, ARBA field representative, Chicago; Mrs. B. 
Dorothy Schmitt, Schmitt's Bake Shop, Chicago; Barney Schmitzer, ARBA dis- 
play director, Pittsburgh; Mrs. Norma Schuchardt and Walter R. Schuchardt, 
Lake Forest Pastry Shop, St. Louis. 


April 12-15 


Washington, D.C. 


11:55 a.m.—ANNOUNCEMENTS. 

12:00 Noon—SESSION ADJOURNS. 

12:00 noon to 5:00 p.m.—VISIT THE EXHIBITS—Exhibition hall. 

12:30 to 2:30 p.m.—PRESIDENTS' AND SECRETARIES' LUNCHEON AND SESSION—(By in- 
vitation)—Caribar room. 

:00 to 5:00 p.m.—BAKED FOODS DISPLAY—Burgundy room. 

:00 to 3:00 p.m.—BUTTER CREAM CAKE DECORATING DEMONSTRATION — Clement 
Maggia. Commentary by E. Eric Birk—Continental room. 

:00 to 4:30 p.m.—BAKERY TOURS—Register in advance at bakery tours desk. 

230 to 4:30 p.m.—S!GHTSEEING TOURS—Buses leave from main entrance, Sheraton-Park 
Hotel; get tickets in advance at convention ticket desk. 


:30 p.m. to 1:00 a.m.=.ANNUAL BANQUET—Sheraton hall. 
PRESENTATION OF BAKERS' AWARDS—William Thie, ARBA geet president. 
—— AND PRESENTATION of Little Miss Muffin (staged by Joe Margolis); 
ancing. 


» -_ 


o 


Wednesday, April 15 
:00 a.m. to 12 Noon—REGISTRATION—Esplanade. 


30 to 9:30 a.m.—CAKE DECORATING DEMONSTRATION—Mrs. H. Parker Henderson— 
Sheraton hall. 


9:00 a.m. to 1:00 p.m.—VISIT THE EXH!BITS—Exhibition hall. 

9:30 a.m.—THIRD GENERAL SESSION—Herman Schoen, Perfection Bakery, Hillsboro, Ore., 
second vice president, session chairman; invocation by Walter R. Schuchardt. 

9:35 a.m.—THE STORY OF THE AMERICAN INSTITUTE OF BAKING (AIB Sound-Slide Film). 


10:05 a.m.—GROUP_ DYNAMICS DISCUSSION OF THE 10 CURRENT QUESTIONS MOST 
IMPORTANT TO THE RETAIL BAKER—Open discussion. 


10:55 a.m.—ADDRESS BY THE PRESIDENT-ELECT. 
11:00 a.m.—BUSINESS, INCLUDING POLICIES ON NATIONAL AFFAIRS. 


11:30 a.m.—INTRODUCTION AND ADDRESS—Sen. John J. Sparkman, chairman of the 
Senate Small Business Committee. 


12:25 p.m.—ANNOUNCEMENTS. 
12:30 p.m.—SESSION ADJOURNS. 


2:00 to 4:00 p.m.—SIGHTSEEING TOURS—Buses leave from main entrance, Sheraton-Park 
Hotel; get tickets in advance at convention ticket desk. 


1:00 to 5:00 p.m.—BOARD OF DIRECTORS' LUNCHEON AND MEETING—Franklin room. 


o oo 


Ladies’ Program 


Monday, April 13 
:00 a.m. to 11:00 p.m.—LADIES' LOUNGE OPEN—Madison room (TV, cards). 


Noon to 4:30 p.m.—LADIES' LUNCHEON AND FASHION SHOW, FOLLOWED BY MOSQUE 
AND EMBASSY TOUR—Biue Room, Shoreham Hotel; get tickets in advance at 
convention ticket desk. 


no 


Tuesday, April 14 
9:00 a.m. to 11:00 p.m.—LADIES' LOUNGE OPEN—Madison room (TV, cards). 


Children's Activities 


(Sub-teens 6 to 12 years; teens 12 years and over; all tickets to be 
purchased at convention ticket desk in hotel lobby) 


Sunday, April 12 


:00 to 11:00 p.m.—TEENS' GET-ACQUAINTED BUFFET DINNER AND DANCE — Adams- 
Hamilton room—Chaperoned, tickets $4 each, entertainment 8 to I! p.m. 


o 


Monday, April 13 

:00 a.m. to 12 Noon—TEEN LOUNGE OPEN—Adams room—Chaperoned (for those having 
tickeis for the tour of Mount Vernon and Tombs of the Unknown Soldiers, 
luncheon will be served in the teen lounge without additional charge). 

1:00 to 7:00 p.m.—TEEN TOUR TO MOUNT VERNON AND TOMBS OF THE UNKNOWN 
SOLDIERS—Bus leaves hotel at | p.m., chaperoned, tickets $6.50 each. 

9:00 to 11:00 p.m.—TEEN LOUNGE OPEN—Juke box, TV, games, soft drinks, chaperoned. 

9:00 a.m. to 1:00 p.m.—SUB-TEENS' ACTIVITY ROOM OPEN—Hamilton room; games, TV. 
lunch, supervised. ; 

1:00 to 4:00 p.m.—SUB-TEENS' TOUR—FBI, Smithsonian Institute —Bus leaves hotel at 
| p.m., chaperoned, tickets $2 each. 


~~ 


Tuesday, April 14 


10:00 a.m. to 2:00 p.m.—TEEN TOUR—White House, Bureau of Printing and Engraving, Pan- 
American Union, Smithsonian Institute—Bus leaves hotel at 10 a.m. chaperoned 
tickets $4.50 each. 3 j 
Tuesday afternoon—TEEN LOUNGE OPEN TO 5 P.M. 


6:30 p.m. to 12 Midnight—TEEN DINNER, DANCE, ENTERTAINMENT—Caribar room chap- 
eroned, tickets $5 each. : 


9:00 a.m. to 1:00 p.m.—SUB-TEENS' ACTIVITY ROOM OPEN—Hamilton room—Games, TV 
lunch, supervised. ; i 

1:00 p.m. to 4:00 p.m.—SUB-TEEN TOUR—Bureau of Printing and Engraving, Aquarium— 
Bus leaves hotel at | p.m., chaperoned, tickets $2 each. 














All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 
WATERTOWN, WISCONSIN 








BAKING TRAINING 


for Veterans and Non-Veterans in 
Bread and Rolls @ Cakes and Pastries 
Experimental Baking and Decorating Included 
Scholarships Available—Write 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 
818 Wayzata Blvd. Minneapolis 3, Minn. 
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HEY CHIEF! DR. WEREWOLF HAS FOUND 
A WAY To MAKE PRIZEWINNING 
—- BREAD WITHOUT non KWATER \ 
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Aw) \'LLTAKE CARE OF EVERYTHING! 
— = 
t ————————— SN 
i \\ 
SZ 
\/ 



























FiGBy, ANYONE WHO 
THINKS HE.CAN WIN AWARDS 


WITHOUT DRIN KWATER IS 
BOUND To BE NUTS 


How DID You KNOW 
HE WAS NUTS, 
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" MoRAL: If youw’re crazy...like a fox... 

; you know about the painstaking research 
that gies Drinkwater Flour the uniformaty 

pieadanly — 4 for award-winning loaves! 
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PROUD TROPHY WINNERS USE DRINKWATER, 
THE FLOUR WITH CONSISTENT QUALITY! 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 
A Division of Burrus Mills, Incorporated 
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new semi-automatic 
yeast renydrator 


The most important development in yeast handling in 14 years 
...a major step toward the complete automation of bakeries 


Now you can measure water, control temper- 
ature, mix and feed yeast...all automatically 


Think what this important advancement, the Yeastomatic 
50, means to your baking operation. Not only can you get 
the known advantages of Red Star Active Dry Yeast: Cost 
reductions. Drier doughs with improved machinability. 
Fewer cripples. Improved crust color, texture and crumb. 
But now you can take a big step forward toward the com- 
plete automation of your bakery. 


Now, the Yeastomatic 50 takes all time-consuming steps 
out of rehydration. The new Red Star Rehydrator assures 
perfect uniformity of the slurry every time. And you mix it 
automatically, and feed it continuously with no hand labor. 
The water is automatically measured, temperature con- 
trolled and fed into the mixer. You’ve practically eliminated 
the chance for human error. 


For the first time automation from yeast rehydration to 
packaged loaf is possible in most bakeries. Now you can 
enjoy the handling ease, the cost savings, the more uniform, 
more appealing baked goods that Red Star Active Dry Yeast 
makes possible . . . and actually gain time and money on the 
baking cycle. Why? Because you eliminate many of the extra 
steps now necessary in the complete baking operation. 


Here is the most important advance in yeast handling in 
14 years—since the introduction of active dry yeast itself. 
Whether you already use active dry yeast, plan to use it 
soon or are just plain interested in major advances in baking, 
the Yeastomatic 50 is something you’ll want to know about. 
We invite you to write to us for further information. We’ll be 
happy to answer all questions and show you how the new 


Red Star Semi-Automatic Rehydrator works. There’s no 


obligation, of course. Write today to: 


RED STAR YEAST & PRODUCTS CO. 


Dept. 100 « Milwaukee 1, Wisconsin * World leader in active dry yeast 







































Here’s how the new 
RED STAR 
YEASTOMATIC 50 
works: 


1 Water brought to prop- 
er temperature here 
(105°—115°). 


2 Water automatically 
fed to mixing chamber. 


3 Yeast fed in here. (Yeast 
food, enrichment, fun- 
gals can be added here.) 


4 Mixing chamber— 
yeast automatically re- 
hydrated here. 


5 Slurry piped to dough 
mixers from here. 
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AIB Increases Staff 
For Research Work 


CHICAGO — Two staff members 
have been added to the laboratories 
of the American Institute of Baking 
to work on Fleischmann research 
projects, it has been announced by 
AIB officials. 

Karl J. Zobel, a microbiologist, has 
taken over the program of the bac- 
teriology laboratory, where he will 
conduct research under Fleischmann 
Project No. 2, a study of the micro- 
biology of baking processes and prod- 
ucts. The immediate study is con- 
cerned with the contamination of 
cream-filled bakery products with 
food poisoning organisms, a rare but 
real problem for the baker. The aim 
of this study is to find ways by 
which the baker can be certain that 
his products are entirely safe. 

Mr. Zobel did his undergraduate 
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work at Creighton University, Oma- 
ha, later going to the University of 
Nebraska, where he earned the M.S. 
degree in microbiology. He formerly 
was on the laboratory staff of Corn 
Products Co. at Argo, Ill., and more 
recently has been on the research 
staff of the U.S. Department of Agri- 
culture’s Northern Utilization Re- 
search and Development Division 
Laboratory at Peoria, Ill. 

Miss Evelyn T. Mueller has been 
appointed as laboratory technician, 
assisting with Fleischmann Project 
No. 1, on the nutritive value of wheat, 
flour and bread. She will be working 
under the direction of Frank N. Hep- 
burn, research chemist, and Dr. Wil- 
liam K. Calhoun, research nutrition- 
ist. Miss Mueller, a native Chicagoan, 
was recently graduated from Wright 
Junior College, where her major sub- 
jects were chemistry and biology. 





SAPPHIRE 
JUDITH 
GOLD CROSS 


DAKOTANA 
CANADIA 


* bagged or 
bulk 


for bread 


of distinctive 


flavor and texture 


MONTANA FLOUR MILLS COMPANY 


GENERAL OFFICES: GREAT FALLS, MONTANA 
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ARBA TOPPERS—At the left, in a baker’s towering topper, is Paul M. Baker, 
Jenny Lee Bake Shops, McKees Rocks, Pa., president of the Associated Retail 
Bakers of America. Mr. Baker is admiring the “overseas” type of baker’s cap 
worn by Charles Schupp, Schupp’s Pastry Shop, Washington, ARBA past 
president. Mr. Schupp is also general chairman for the 1959 convention and 
exhibition of ARBA to be held in Washington April 12-15. 











“OLD TIMES” 


“ROCK RIVER” @¢® ‘ny eg,1ee y 
RYE BLODGETT’S’ RY E BUCK WHEAT 
All Grades—From Darkest Dark to the Whitest White 
—Specially Milled hy the Rlodgett Family—Since 1848 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 
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WE SUPPORT 
WHEAT FLOUR 
INSTITUTE 











QUAKER BAKERS FLOUR is specially 
designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 
flour has the versatility to create superior 


results in every bakery item you produce. 


Call... Write... or Wire to: 


The Quaker Oats Company 
Chicago, U.S.A. 


Mills at Cedar Rapids, lowa e St. Joseph, Mo. ¢ Sherman, Texas 
and Los Angeles, California 
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F. W. Birkenhauer 


F, W. Birkenhauer 
Named Honorary 


AIB Alumnus 


CHICAGO —F. W. Birkenhauer, 
president and chairman of the board 
of Wagner Baking Corp., Newark, 
NJ., was presented with an honorary 
membership in the American Insti- 
tute of Baking Alumni Assn. at the 
group’s recent annual banquet held 
here. 

Eben Evon, Fasano Pie Co., in pre- 
senting the honorary membership, 
commented that it was given to Mr. 
Birkenhauer “in recognition of his 
loyal service and untiring devotion to 
the welfare and advancement of the 
baking industry.” Mr. Birkenhauer is 
also a member of AIB’s board of di- 
rectors. 

Mr. Birkenhauer is a graduate of 
Princeton University and has been 
active in civic and financial affairs 
of his community for 30 years. He 
has served as director of the National 
Newark & Essex Banking Co., and 
as a member of the board of mana- 
gers of the Howard Savings Institu- 
tion. : 

Mr. Birkenhauer’s active participa- 
tion in civic and welfare work in 
Newark has included service as di- 
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rector, Newark Junior Achievement; 
trustee, Newark College of Engineer- 
ing; president, Hospital for Crippled 
Children; director, Home for the 
Friendless; trustee, Visiting Nurses’ 
Assn., and vice president of Babies’ 
Hospital. 

During the AIB’s annual business 
session, the report of the nominating 
committee was given by Byon O. 
Norton and was accepted as read. 

Dr. Daniel Q. Posin, physicist at 
DePaul University, was the featured 
speaker at the alumni banquet. The 
title of his address was “The Space 
Age.” 


Rap-In-Wax Host 
To Baking Students 


MINNEAPOLIS — The staff and 
students of Dunwoody Baking School, 
Dunwoody Industrial Institute, Min- 
neapolis, were guests at a luncheon 
recently sponsored by Rap-In-Wax 
Paper Co. 

The group was welcomed by How- 
ard D. Whitney, Rap-In-Wax sales 
manager, and later introduced to 
Don E. Armstrong, director of sales 
services. Mr. Armstrong discussed 
the types of wrapping materials used 
for various bakery products. He then 
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told about the three types of print- 
ing processes that are being used. 

Don D. Davis, director of arts 
services, was then introduced and 
spoke on improvements in packaging 
designs. He also discussed the three 
most important things that a pack- 
age can do for the manufacturer. 

The group then went to the Rap- 
In-Wax plant, where guides conduct- 
ed a tour. The group had an op- 
portunity to observe the process used 
in making up a variety of types of 
wrapping materials. The students al- 
so had a chance to ask questions, 
which were fully answered by the 
guides. 











Lyon & Greenleaf Co., Inc. 


High Grade Soft Winter Wheat Flour 
Plain and Selfrising 
LIGONIER, IND. 








i. . J 
Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 








Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 


PRECISION-MILLED FLOURS 
oe 








THE NEW CENTURY CO. 
3839 Se. Union Ave. Chicago 9, Il. 
Always in Market for Flour and Feed 
Producers of 








DRIED BREWERS’ GRAINS 





HIGHLIGHTS OF FLEISCHMANN’S SERVICES TO BAKERS: THEN AND NOW 











































1907 ... down the gangplank they came 
with little more than their skills 


Be in 1907 Fleischmann showed the typ- 
ically human approach often found in its 
dealings with the baking industry. For in 
that year many experienced European bakers 
arrived in New York with little more than 
their old world skills. Because Fleischmann 
knew such skills were needed by the still- 
young American baking industry, the com- 
pany sent representatives right to the docks 
to direct many of the continent’s finest 
bakers to the bakeries which most needed 
their talents. F 


Fleischmann still puts thig personal touch 
to its services—for when a baker has produc- 


‘ tion problems, it is generally a Fleischmann 


field man who is called on for the answer. 
Bakers know that Fleischmann has the 
largest staff of field production men in the 
industry. They appreciate, too, that Fleisch- 
mann’s production know-how goes back to 
the very beginnings of yeast manufacture. 
(Indeed, Fleischmann was the beginning!) 


And so, Fleischmann continues a tradition of 
service it so poignantly proved back in 1907. 


Fleischmann’s Yeast 
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Iyig ny the Baker’s Doorbell 





The New Town (N.D.) Bakery has 
been reopened in a _ new location 
across from the Trail Theatre, re- 
ports owner Norman Siira, who has 
added a coffee bar to the operation. 


A bankruptcy petition was filed re- 
cently in U.S. District Court by own- 


ers of the DoNut Delight Co., 127 W. 
10th St., Sioux Falls, S.D. 


Mrs. Hurd’s Bakeries, Inc., Denver, 
has moved into a new plant at 1320 
E. 17th Ave. One of the firm’s sev- 
eral retail outlets, formerly at 1408 
E. 18th Ave., has been moved to the 


new location. The company also has 
announced plans to open another re- 
tail outlet, its sixth, in June at S. 
Federal Blvd. and W. Jewell Ave. 


Peter Vander Meer has undertaken 
a program of remodeling and expan- 
sion of his bakery at Le Mars, Iowa. 
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“Dependable 


always.” THat could well be the 


slogan for HUNTER/flours, gince we have faithfully 


nr 2S served the baking industry for more than 80 years. 
2 | We are proud of Mur long record of expert milling 
One ™ lA / e ly craftsmanship. 
IT PAYS TO BUY FROM HUNTER 
- — a - 





Daily Capacity 
9,600 Cwts.... 





MILLIN 
WELLINGTON, KANSA: 







Grain Storage 
4,000,000 Bu. 
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Pennington Bros., Inc., has closeq 
the Renz Baking Co. at Lima, Ohio, 


which it purchased last December, 
Production formerly handled at the: 
Lima plant has been moved to the 


new Pennington plant at Washing- 
ton Court House, Ohio. 


The Columbus (Mont.) Bakery, 
owned and operated by Mr. and Mrs. 
Lee Lynn, has been moved to the site 
formerly occupied by the Columbus 
Meat Market. 

* 


Mr. and Mrs. James Middleton, for- 
merly of Sioux City, Iowa, have tak- 
en over management of the Dell Bak- 
ery at Elk Point, S.D. Mr. Middleton 
has had 20 years of experience in the 
baking business. 


The J. L. Bradley Bldg. in Lake 
City, Iowa, has been leased by Virgil 
Martin of Parkersburg, Iowa, for use 
as a bakery. 

e 


Olson’s Bakery and Coffee Bar, 
Deer River, Minn., has been relocat- 
ed in the remodeled Odin Folling 
Bldg. The move was celebrated with 
an open house. 


Mr. and Mrs. James Harmsen have 
sold Jim’s Bakery at Rock Rapids, 
Iowa, to Phil Hess, a bakery em- 
ployee at Sioux Falls, S.D., and for- 
merly owner of another bakery at 
Rock Rapids. 

e 


August and Lulu Eykholt, veteran 
bakery operators at Elkhart, Ind. 
have returned to the business after 
more than 15 years absence by open- 
ing the Eykholt Bakery at 805 §S. 
Main St. Mr. and Mrs. L. J. Schaefer, 
a son-in-law and daughter of the Eyk- 
holts, are associated with them, offer- 
ing a complete line of baked foods 
and a catering service for parties and 
weddings. The shop specialty will be 
Danish. pastry. The Eykholts previ- 
ously operated the Purity Bakery in 
Goshen, Ind., and then the Elkhart 
Pastry Shop at 226 S. Main, Elkhart, 
until about 1942. 


Leonard C. Becker, Sr., and Leon- 
ard C. Becker, Jr., have been issued 





DAVID HARUM 
BAKERS FLOUR 
From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 








Wisconsin Rye Flour 


We Specialize in Dark Varieties 








Frank JAEGER MILLING Co. | 








DANVILLE P.O. Astico WISCONSIN 
KNAPPEN Compan 


Producers of : 
BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS 
Redwood 1-2262 


AUGUSTA, MICH. TEL: 











SLOGAN SPECIAL 
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Oklahoma Flour Mills C 
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‘Down on the farm”’ freshness is cap- 
tured in every pound of high quality 
Fleischmann Frozen Egg Products. 


Add more ‘fresh’ flavor to your cakes 
..add F'leischmann's Frozen Eggs 


Better baking qualities: Fleischmann 
Frozen Eggs give you greater volume 
. .. produce cakes with the ‘‘just-right”’ 


texture and color which attract sales. 


Use Fleischmann’s ‘‘Vol-Tex”’ Egg 
Product and Fleischmann’s ‘‘Vol- 
Whip” Egg White—for all your Bak- 
ing needs. 


Careful selection and processing 
Rigid quality specifications are pre- 
cisely followed, to give your baked 
foods more delicious flavor and more 
appetizing appearance. 


Consult your Fleischmann 

man about additional 

<n leischmann is First 
roduction help. A 


... In frozen eggs for bakery needs 
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TIME 
ie A Pee 
TIME . . . by the millions) 


id millions 


quality is the mainspring in manufacturing 


e carry your product to market. Up-to-the-minute 
r quality control . . . time-tested techniques in selecting 






1 bulk .. . a material that’s also right for printing, handling 
are just a few of the reasons users know they can rely on 
o Chase bags—time after time. 
















Our 112th Year 


BAG COMPANY 'eges 
General Sales Offices: 155 East 44th St., New York 17, N.Y. > ae 


BAG PLANTS ANDO SALES OFFICES coast TO coast as 
A NATIONWIDE STAFF OF BAG ea ot 
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a license to do business as Becker’s 
Bakery at 2544 W. 28th Ave., Denver. 


Harrison Bakery is. opening its 
fourth store in the Eastwood Shop- 
ping Plaza, Syracuse, N.Y. The chain 
of bakeries is operated by Arthur 
Rothfield. 

e@ 


Russell D. Nelson, C. O. Epperson 
and Charles C. Nicola have been list- 
ed as incorporators and directors of 
a new firm, Peter Wheat Bakers of 
Northern Colorado, Inc., Denver. Cap- 
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italization is listed at $49,998. The 
firm has a temporary address: c/o 
Nicola, 1212 Denver Club Bldg., Den- 
ver. 


Thomas Watkins and Jerry and 
Hershel Rosenblum, all of Utica, N.Y., 
have incorporated a new firm, Dan- 
Dee Donuts, and leased a building in 
Yorkville, N.Y. The owners an- 
nounced that their firm will operate 
a drive-in establishment. Incorpora- 
tion was reported to be $100,000. Mr. 
Watkins will manage the new estab- 
lishment. 


The triangular Rainbo Bread Co. 
property, bounded by Speer Blvd., 
Bannock St. and Seventh Ave., Den- 
ver, has been sold at a figure in the 
neighborhood of $200,000. 


The new Encino, Cal., branch bak- 
ery of Aussem’s of California has 
been opened with a two-day celebra- 
tion. The Aussem chain was started 
in 1866 by the late J. H. Aussem. 


= 
Reno, 


The Purity French Bakery, 








VITA PLUS 

WHITE CULTURE 
Conditions Doughs. 
Stabilizes Fermenta- 
tion. Extends Dough 
Tolerance. 





WHITE FUDGE 
AND COCOA 
FUDGE BASES 
Easy Handling for Hi- 
Gloss, Flat Type and 
Butter Cream Icings of 
fine flavor. Economical. 


BROLITE 

For better flavor in 
Cakes, Cookies, Sweet 
Yeast Doughs, Icings. 
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FLUFOLITE 

Egg Stabilizer for use 
in Cakes, Cookies, 
Sweet Yeast Doughs 
and Rolls. 

















BROLITE 


VALUABLE INGREDIENTS 
FOR BAKERS SINCE 1928 


THE BROLITE 
COMPANY, Inc. 


General Offices: 


2542 Elston Ave., Chicago 47, Ill. 


225 Fourth Ave., 
New York 3, N. Y. 


686 Greenwood Ave., N.E.. 
Atlanta 6, Ga. 


2921 So. Haskell Ave.. 
Dallas 23, Texas 


621 Minna St.. 
San Francisco L, Calif. 


518 First Ave. N., 
Seattle 9, Wash. 


O.B. STABILIZER 

For Boiled Meringues, 
Toppings, Icings, 
Glazes, Butter Creams, 
Regular Meringues and 
Whipped Cream. 




















PIE DOUGH 
CULTURE 

Produces a rich flaky 
crust with improved 
color — less tendency to 
soakage; drier doughs 
for easier handling. 





RYE SOURS 

For outstanding rye 
bread flavor, improved 
volume and texture — 
simplified production. 





BROSOFT A tenderizing 
agent with high powers of 
emulsification and dispersion. 
Contains Mono- and Di-Gly- 
a oo and Assoc- 
iated P osphatides (Vegeta- 
ble Emulei ier). 
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Nevada, has been moved to a new 
and larger plant and retail shop at 
590 Montello St. 

& 


Mr. and Mrs. Harry Jacobs ang 
their son, Jerry, have reopened the 
Dixie Cream Doughnut Shop at 617 
Madison St., LaPorte, Ind., next door 
to its former location. 


The Small Business Administration 
has approved loans for: Gadoury’s 
Bakery, Dudley, Mass., $20,009; Web. 
er’s Pastry Shop, Philadelphia, $7,500. 
Cain’s English Muffin Co., Chicago, 
$150,000; Stuttill’s Bakery, Altadena, 
Cal., $5,250; William’s French Pastry, 
Atlantic City, NJ., $12,000; Town 
and Country Pastries, Miami, $5,009: 
Ellison Bakery, Inc., Fort Wayne, 
Ind., $100,000; Mitchell’s Bakery 
Wellington, Kansas, $1,500, and Tdea 
Baking Co., Inc., Huntsville, Ala, 
$280,000. 


Bessire & Co., Inc., manufacturer 
of bakery products at Indianapolis 
for 50 years, has moved its operations 
to a new, 18.000 sq. ft. building at 
6303 Kenjoy Dr., Louisville, and wil] 
now operate under the name of Besco 
Products, Inc. 


Frank Clegg. associated with the 
Durkee Famous Foods Division of the 
Glidden Co. for 10 years, recently 
opened Clegg’s Bakery at 12765 Sem- 
inole Rd., Largo, Fla. 


Herman Steuernagel of Staten Is- 
land, N.Y., has retired from active 
participation in the baking business 
and sold his bakery and the building 
in which it is located to his son, Her- 
man, Jr. Mr. Steuernagel plans to 
make his home in Florida. 


The Carolina Creme Donut Shop, 
Anderson, S.C., recently celebrated 
its 12th anniversary and moved into 
a new location at 307 N. Main St. 
the same week. 





BREAD IS THE STAFF OF LIFE 


Northwest Bakers’ 


Conference Planned 


PORTLAND, ORE.—The 26th an- 
nual Northwest Bakers Conference, 
ebserving 100 years of baking prog- 
ress as its theme, will be held at the 
Multnomah Hotel, Portland, April 20 
through 21. Bakers from all parts of 
the U.S. are expected to attend. 

Among the topics to be covered 
will be new packaging concep*s, mar- 
ket research and design, knowing 
and marketing products, and cur- 
rent industry problems. 

On Tuesday, April 21, there will 
be a ladies’ luncheon, for which Mrs. 
Ann Chiotti, Pierre’s Branch Bak- 
ery, Portland, is chairman. 


BREAD IS THE STAFF OF LIFE 


MICHIGAN BAKER DIES 

GRAND RAPIDS, MICH. — Henry 
Ditmar, Sr., 74, retired baker and 
father of Menno Ditmar, president 
and treasurer of Polly Anna Pastry 
Kitchen, Inc., died recently at Grand 
Rapids after an illness of a yeal. 
Born in the Netherlands, Mr. Dit- 
mar came to Grand Rapids in 195 
and opened a bake shop. He als 
operated a wholesale bakery, which 
was later sold. Mr. Ditmar, in 
cent years, worked as a baker fa 
his son’s firm, from which work he 
retired three years ago. 
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Top Performance 


en Is- 

active 

isiness 

lilding - ° 

, Her- Because more flour is used than any other ingre- 
t . . . . . 

~— dient in bread making, it must give ‘Top Perform- 


ance'' to produce a quality product. 


Shop, 
brated 
‘d into 
iin St. 


For years an impressive list of bakeries, both large and 
small, have been relying upon the performance of 
Gooch's Best Flour. These bakers through their con- 
tinued use attest to the uniform top performance re- 
ceived from Gooch's Best. 


This same continuous satisfaction in the performance 


of our product is our offer and promise to all users 
\pril 20 of— 


i GOOCH’S BEST 
ae eleuance FLOURS 








na Gooch MILLING & ELEVATOR Co. 


Fa LINCOLN, NEBRASKA 


Daily Capacity 6,000 Cwts. Elevator Space 4,000,000 Bus. 
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Campbell Taggart’s 1958 Net Sales, 
Income Show Increase Over 1957 


DALLAS, TEXAS—Net sales and 
income of Campbell Taggart Asso- 
ciated Bakeries, Inc., for the fiscal 
year ended Jan. 3, 1959, showed a sub- 
stantial increase over the preceding 
year, according to the annual finan- 
cial statement issued by J. W. Car- 
ence, chairman of the board, and I. 
E. Madsen, president. 

Campbell Taggart’s 1958 net sales 
were reported at $162,434,608, an in- 


crease of 4.68% over net sales of 
$155,166,205 for 1957. Net income for 
1958 amounted to $9,090,485, an in- 
crease of 4.2% over the preceding 
year’s figure of $8,797,293. The firm’s 
ratio of net income to sales was 5.60% 
in 1958, compared with 5.67% in 1957. 

The equity of Campbell Taggart 
and its associates in the 1958 con- 
solidated net income amounted to $5,- 
585,768, as against $5,470,484 in fiscal 


1957. In their financial statement, 
company officers made note of the 
fact that the fiscal period covered is 
53 weeks instead of 52. As permitted 
by the Internal Revenue Code, the 
companies have elected to end their 
operational year on the nearest Sat- 
urday to the last day of each calendar 
year, which procedure best fits their 
regular accounting procedures. 

The per share earnings on Camp- 
bell Taggart stock were $2.48 in 1958, 
compared with $2.43 in 1957. Divid- 
ends paid in 1958 amounted to $1.25 
a share, the same as in 1957. How- 
ever, an extra dividend of 45¢ a share 
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Baking 


THE HISTORY OF BREAD MAKING 


FROM AN OLD 
FRENCH WOODCUT 


has come a long way 
to achieve today’s 
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WHITE BREAD 


8EG. U.S. PAT. OFF. 






DOUGH WHITENER 


J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinois 
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was declared in 1958, payable in Jan- 
uary, 1959. This was 20¢ more a 
share than the extra dividend de. 
clared in December, 1957, payable in 
January, 1958. 

Capital expenditures in 1958 were 
listed at $6,206,417 gross. The net 
increase to fixed assets was $1,310. 
610 after depreciation and retire. 
ments. 


Borden Reports 


1958 Earnings 
Best to Date 


NEW YORK—tThe Borden Co. com- 
pleted its most successful earnings 
year in history in 1958 and company 
officials anticipate further gains in 
1959. Earnings were $24,612,475 for 
1958, an all-time high for the third 
successive year, according to the re- 
cent annual report released to stock- 
holders. 

The earnings’ record was achieved, 
according to Theodore G. Montague, 
board chairman, and Harold W. Com- 
fort, president, in spite of a 1.7% de- 
cline in sales. The sales dip was cred- 
ited to several factors, including the 
withdrawal of several unprofitable 
lines of distribution. Sales for 1958 
were reported at $915,024,172, com- 
pared with the all-time high in 1957 
of $931,220.662. 

The 1958 earnings of $24,612,475 
amounted to an increase of 26% 
from the 1957 earnings figure of 
$23,996,321. Earnings a share in 1958 
amounted to $5.06 on the 4,860.000 
shares of stock outstanding on Dee. 
31, compared with $4.94 reported in 
1957 after adjustment for a 4% stock 
dividend paid Jan. 3, 1958. 

The 1958 rate of profit was 2.7% 
a dollar of sales, compared with 2.6¢ 
a year before. Federal income taxes 
were $21,632,971, compared with $22,- 
146,164 for 1957. 

The company completed its 60th 
year of unbroken dividend payments 
in 1958. Cash dividends totaled $2.80 
a share, the same as in 1957, in addi- 
tion to the 4% stock dividend paid 
on Jan. 3, 1958. 

Borden working capital reached an 
all-time high of $124,255,089, com- 
pired with $121,102,083 in 1957. 





HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 


Denton, Texas 
Emphatically Independent 








Michigan Soft Wheat Millers Since 1858 
DOWAGIAC MILLING COMPANY 


MANUFACTURERS OF FINEST MICHIGAN 
SOFT WHEAT PIE AND COOKIE FLOURS 
DOWAGIAC, MICHIGAN 
Phone: State 2-5588 











CAHOKIA FLOUR C0. 


ST. LOUIS, MO. 























for ALL your Hout. 


SPRING .. HARD WINTER .. SOFT WHEAT 


THE BEARDSTOWN MILLS 
COMPANY 
BEARDSTOWN, ILLINOIS 
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There's more than flour 
in this scoop 
when it's 


OCCIDENT 


The big differences in this flour 
are milling quality and ‘baking dependability. 
You get them in every scoop of 
Occident, in every sack, in every order. 


This quality and dependability are 
built into Occident . ».-have been for over 
75 years. That’s why this one bakery 
flour has a reputation for excellence 
throughout the baking industry. 


Quality sets the Occident, name apart 
in the field.of flours ... . makes Occident, 
unequalled for premium specialty 

breads as well as regular commercial . 
production. ‘You get this milling quality 
and baking dependability in 
‘Occident. You can’t buy these. 
Occident differences in another 
flour at any price. 


RUSSELL-MILLER Milling Co., millers of OCCIDENT FLOU 


Other bakery flours mitied to Occident standards: American Beauty, Producer, Powerful 
and other superb Hard Spring, Hard Winter and Soft Wheat Bakery Fiours 


MINNEAPOLIS 15, MINNESOTA 
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AIB Summarizes 
1958 Activities 


Of Nutritionists 


CHICAGO—tThe nine field nutrition 
representatives of the American In- 
stitute of Baking visited 48 states and 
the District of Columbia in 1958, 
traveling a half million miles to make 
761 visits in 480 cities as part of the 
Bakers of America Program's nation- 
wide activities. 


THE AMERICAN BAKER 


Using all common forms of trans- 
portation, the nine women made 6,014 
personal contacts last year through 
calls on home economists, educators, 
extension agents, hospital and other 
dieticians, and others interested in 
the nutrition field. 

During the year AIB Consumer 
Service Department nutrition repre- 
sentatives contacted 414 dieticians, 
1,775 educators, 437 extension agents, 
317 home service women, 38 medical 
and dental authorities, 173 meeting 
chairmen, 260 nutritionists, 192 press 
representatives, 346 public health of- 
ficials, 195 radio and TV representa- 


tives, 25 restaurant associations, 621 
school lunch officials and 283 people 
in other categories. 

The field representatives gave 266 
lectures, with a total attendance of 
14,940. They conducted 229 work- 
shops, attended by 19,968 persons. 

The story of bakery foods was not 
confined to personal and group con- 
tact. It was told over radio on 43 pro- 
grams totalling 645 broadcast min- 
utes. The nutrition representatives 
showed TV viewers how to use and to 
appreciate bakery foods on 30 dif- 
ferent channels using 15 hours of TV 
time. 





HERES WHERE, THE 
QUALITY BAKER’S 
SKILL BEGINS 


NATIONAL 


The All-Purpose Yeast 






You con order all of these essential bakery products from your National Yeost Salesman 


National Bakers Compressed Yeast 
National Active Dry Yeast 

National Baking Powder 

National Baking Cream 

National Bakers Margarine 


National Bakers Malt Syrup 
National Bakers Dry Malt 
National Enrichment Tablets 
National Yeast Food 
National Puff Paste 


Armour Cloverbloom Frozen Whole Eggs 
Armour Cloverbioom Frozen Egg Whites 
Armour Cloverbloom Armtex 

Armour Cloverbloom Sugared Yoiks 


NATIONAL YEAST CORPORATION 


EXECUTIVE OFFICES: 
Chania Building 
%22 East 42nc Street 
New Yor« 17, N.Y. 


EASTERN DIVISION OFFICE: 


FRANK J. HALE, President 


45-54 37th Street 
Long Isiand City 1 
New York 


WESTERN DIVISION OFFICE: 


Pure Olf Buliding 
3S &. Wacker Drive 
Chicage 1, Ill. 


PLANTS: Bellevitie, N. J.* Crystal Lake, Ill. 


April, 1959, 


Field representatives in 1958 ex. 
hibited at and attended seven na- 
tional professional meetings; 12 re. 
gional, state and local professional] 
meetings, and attended, on behalf of 
the institute and the baking industry, 
14 national and 45 regional, state and 
local conventions of various kinds, 

The nine nutritional representatives 
of the baking industry who set new 
records in 1958 for describing the im. 
portant role of bread in the nation’s 
diet were: Virginia White, Northeast 
area; Mildred Arnold, mid-Atlantic; 
Ann Russell, Southeastern; Marcie 
Sanders, Gulf Coast; Mabel Evans, 
special assignments; Marguerite Rob- 
inson, Great Lakes; Dorothy Bese- 
mer, west central; Mary Kuhlman, 
Southwest, and Una R. Wood, West 
Coast. Their work is supervised by 
Ellen Semrow, director of the Con- 
sumer Service Department. 


BREAD iS THE STAFF OF LIFE 








Testimonial Honors 
Joseph P. Duchaine 


NEW BEDFORD, MASS.—Joseph 
P. Duchaine, owner of the My Bread 
Baking Co., was decorated by the 
French government at a recent testi- 
monial banquet given in his honor by 
Franco-American leaders in his com- 
munity. Mr. Duchaine is also presi- 
dent of the Quality Bakers of Ameri- 
ca Cooperative, Inc. 

In decorating Mr. Duchaine, Baron 
de Chambonne, French consul at Bos- 
ton, cited his quarter century of ser- 
vice ‘‘to the cause of preserving and 
advancing French culture in the U.S.” 

In addition to heading his own bak- 
ing firm and the QBA Cooperative, 
Mr. Duchaine is active in banking, 
head of a major industrial engineer- 
ing and construction firm, and presi- 
dent of a New Bedford radio station. 

Presently, Mr. Duchaine is await- 
ing the completion of a new wing to 
the My Bread plant, which will re- 
quire 80 to 100 additional personnel 
to meet the increasing demands for 
its products. 





BREAD IS THE STAFF OF LIFE 


DIVIDEND DECLARED 
NEW YORK—tThe board of direc- 
tors of American Molasses Co. has 
declared a quarterly dividend of 17%4¢ 
a share on its common stock. The 
dividend is payable on April 8, 1959, 
to shareholders of record at the close 

of business on March 30, 1959. 








Evans Milling Co., Inc. 
INDIANAPOLIS, IND., U.S.A. 


Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 








ACME RYE 


A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 


FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 








Spear Seed Envelopes 
AMERICA’S FINEST 


Made Only by 
HEINRICH ENVELOPE CO. 
108 Washington Av. N., Minneapolis 1, Mina. 











——— 





Sumer Chie} 


High Protein Flour 


GREEN’S MILLING CO. 
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What sells baked foods? o.2wasenes 


ROUND-THE-CLOCK ALERTNESS 
ASSURES YEAR-ROUND QUALITY 


Even double checking is not enough for the 
Pillsbury quality control department; these flour ‘‘detectives”’ 
leave nothing to guesswork 















So bakers can count on uniform baked foods year after year, 
Pillsbury’s quality control ‘‘detectives’” maintain 24-hour 
vigilance over raw materials, wheat blends, milling steps and 
final use of all Pillsbury Products. Quality control at Pillsbury 
is a separate department with full authority to turn down 
raw materials or prohibit the shipment of any finished prod- 
ucts that don’t meet exacting standards. Pillsbury’s reputa- 
tion for quality is one of the company’s greatest assets... 
and the chemists, engineers and technologists in quality 
control are the constant watchdogs over this long-standing 
reputation. These men also keep products in line with bakery 
production needs. Higher mixing speeds during the past 10 
years have required flours with more tolerance and uniformity. 
Pillsbury quickly met and maintained these new specifications. 



















Test, test, test—that’s the only sure way there is to maintain constant quality. Ful 
Farinograph shown above compares mixing time and tolerance and water ab- sar 
sorption of flour samples. The first tests are made before the harvest. Pillsbury dif 
technicians go right to the heart of the wheat belt, test specially-milled sam- Pil 
ples of the ripe, newly harvested grain . . . so they can advise grain buyers of nev 
current wheat characteristics. But the testing doesn’t stop here. The wheat pre 
is tested when first binned, again after various bins are blended together. The pre 
flour is checked during milling and as a finished product prior to packing. abr 
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Raw materials must pass tough tests before being used in 
Pillsbury bakery flour and mixes. This is vital when the basic 
raw material—wheat—1is subject to many variables. 15 kinds 
of wheat are grown in Kansas alone—each with different 
baking qualities. And each varying from crop to crop. (This 
year, Kansas wheat has the highest protein ever recorded.) 






It’s not unusual for a midnight call to rouse the Pillsbury plant quality control manager with a 
special problem about a particular run of flour. Constant quality, night or day, is the watchword. 


Full size loaves are baked from 
samples at many points. Over 400 
different tests are run each week at 
Pillsbury’s Springfield plant alone. At 
new crop time a special transition 
program is followed so the baker’s 
production won’t be affected by 
abrupt changes in flour performance. 


The job’s not done, Pillsbury believes, until the 
finished baked foods are produced. That’s why 
Pillsbury technical servicemen are constantly 
visiting bakeries across the U. S. These men 
observe new trends, can plan changes in flours 
to meet them. That’s why Pillsbury can bring 
you the kind of quality that means better 
baked foods, year after year. 


XXXX 


# Pillsbu : 
% your baking ; ee 
partner a 


ty) 
® ete 
@.e@ 
Oo Peeee ete? 
*eeeeee® 
... your partner in building sales! 


The Pilisbury Company, Minneapolis 2, Minnesota 
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New Produets 


New Services 
New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 





No. 4277—New Pan 
= 

For Twin Buns 

Ekco Engineering Co. has available 
a twin-mould bun pan that makes it 
possible to serve a double hamburger, 
or other types of sandwiches, in a 
bun hinged at the center. The pan is 





designed with the area between the 
moulds flattened so the dough seeps 
through, hinging two buns into one 
unit. The seamless twin-mould pan 
is available in bun or cookie pan 
style for slicing in the pan. It can 
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lo. 4277—Bun Pan 

() No. 4278—Magnifier 
f . 4779.—Pan Set 
4280—Sponge 
Pizza Oven 
Enrichment 
Bulk Car 
ingredient 
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ADDRESS ..... 


Send me information on the items marked: 


Cthers (lint MUNOPE) oc oo cic ececccdcvedatdcccccedevaceecctsste 
DEMME: s cine auie occ ckbbe euchsebte bes Cedeeeeabecnebeeree baneseneaee 
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CLIP OUT—FOLD OVER ON THIS LINE—FASTEN (STAPLE, TAPE, GLUE)— MAIL 


be furnished in clusters of two to 
meet specific requirements. Ekco’s 
exclusive electro-tinning finish that 
reduces condensation damage is also 
available. For details, check No. 4277 
on the coupon, clip and mail to this 
publication. 


No. 4281—Special 
Oven for Pizza 


Faulds Oven & Equipment Co. 
claims to have available the only oven 
for: the express purpose of baking 
pizza. With 65 years of oven manu- 
facturing experience, including a 
number of years of pizza oven design- 
ing, the firm has developed a unit 
capable of being worked at capacity 
indefinitely, yet one which is suppos- 
edly flexible in temperature and op- 
eration. To secure an even bake, with 
no shifting or turning of the product, 
Faulds has come out with a revolv- 
ing type oven that heats in 35 min. 
The firm claims to have installed a 
system for achieving the excellent 
bottom heat essential for pizza. For 
details, check No. 4281 on the coupon, 
clip and mail. 
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. 4285—Starch 
. 4286—Bulletin 
; 4287—Coating 
. 4288—Oven Gun 
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- 4290-—Ovens 
. 42791—Log Book 
- 4292—Leasing 
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FIRST CLASS 


PERMIT No. 2 
(Sec. 34.9, 
P. L. & R.) 


MINNEAPOLIS, 
INN. 

















BUSINESS REPLY ENVELOPE 


No postage stamp necessary if mailed in the United States 
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The American Baker 
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Minneapolis 40, Minn. 
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No. 4278—Magnifier 
With Lab-Base 


S. B. Logan & Co. has developed 
a new 5-power, wide field, non-dis- 
torting magnifier for a number of 
purposes, including laboratory work 
where clear, sharp magnification is 
necessary for quick application to 
thermometers, burettes, manometers 
and other calibrated apparatus. The 
main feature of the magnifier, which 
the firm has named “Precision Vi- 
sion,” is the new Logan Universal 
Lab-Base, which permits setting the 
5X magnifier in any desired plan or 
angle for quick, positive focusing. 
The company claims an_ exclusive 
feature which permits easy removal 
of the magnifier from the weighted 
Lab-Base, simplifying operations and 
making possible and practical many 


if 


applications of magnification in com- 
bination with common shop and lab- 
oratory apparatus never _ before 
achieved. The unit is equipped also 
with a special friction sleeve which 
attaches to the magnifier by means 
of a special swivel clamp. The sleeve 
is designed to clamp to any 5/16-in. 
diameter rod, leaving the instrument 
free to rotate, but positive at any set- 
ting. For details, check No. 4278 on 
the coupon and mail to this publica- 
tion. 


No. 4279—Hearth 
Bread Pan Set 


eaten: 
ay 





A new platform style hearth bread 
pan set with “automation-proof” fea- 
tures has been announced by Ekco 
Engineering Co. Conveniently light- 
er—and yet stronger—than compara- 
ble hearth bread pans, 
“Dura-Life” set 


the new 
is designed to be 





completely compatible with automat- 
ic equipment. Additional construction 
features for automatic baking are 
eliminated in this set. The set has 
open sidewalls and a sturdy bottom 
platform with staggered holes that 
provide greater heat circulation for 
more uniform, faster baking. This 
staggered-hole design also adds extra 
strength to the platform. For details 
check No. 4279, clip the coupon and 
mail. 


No. 4282—Booklet 


On Enrichment 


Merck & Co., Inc., has available a 
new publication, “Your Refresher 
Course on Enrichment,” which mill- 
ers, bakers, cereal manufacturers and 
others in the food field will find is a 
handy reference guide to regulations 
and suggestions for required dietary 
labeling of enriched foods. The book- 
let also outlines the federal standards 
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of identity and dietary labeling for 
enriched foods in the center spread. 
Specific standards and labeling re. 
quirements for bread, flour, farina, 
corn meal and grits, rice, pastina ang 
macaroni products are itemized in a 
ready reference table. For a copy of 
this booklet, check No. 4282 on the 
coupon, clip and mail to this publi- 
cation. 


No. 42383—Dry-Flo 
Bulk Rail Car 


General American Transportation 
Corp. has developed a covered hopper 
railroad car for bulk transportation 
of dry materials which, reportedly, is 
competitive costwise with other coy- 
ered hopper cars. The Dry-Flo car 
is capable of handling a wide range 
of products, including high grade 
commodities where freedom from 
contamination is necessary. General 
American claims, as advantages for 
its car, an exclusively designed un- 
loading gate and more rail clearance 
than other hopper cars. Also, the Dry- 
Flo’s unloading gate is located entire- 
ly within the car, eliminating pick 
up of foreign materials and prevent- 
ing trouble with exterior gates. For 
details, check No. 4283, clip the cou- 
pon and mail. 


No. 4280—Handy 
Packaged Sponge 

The Ivers-Lee Co. has developed a 
method for sealing a fully-saturated 
sponge inside an individual flexible 


film package. The sponge retains liq- 
uids and creams in a moist state and 





can be produced in single units or 
strips. Among the liquids and creams 
that can be used to saturate the 
sponge before packaging are shorten- 
ings for greasing cake pans and clean- 
ing fluid for spot removing. Depend- 
ing on the product, the sponges can 
be packaged in either foil or trans- 
parent films, and either packaging 
material can be imprinted with di- 
rections and advertising message. 
Strips of saturated sponges can be 
inserted into the Ivers-Lee Dispensit, 
a self-dispensing package for quanti- 
ties of unit-packages. For further in- 
formation check No. 4280 on the cou- 
pon, clip and mail to this publication. 


No. 42384—Improved 
Bread Ingredient 


Atmul 500, a new “mono’”’ ingredi- 
ent for bread, rolls, sweet dough, 
doughnuts and pastries, has been de- 
veloped by the food industry depart- 
ment of Atlas Powder Co. It is sup- 
posed to provide finer more uniform 
grain, smoother texture and a tender 
bite by identifying and controlling the 
factor in softeners responsible for 
open grain, poor texture, sagging side 
walls and reduced volume. In full- 
scale tests, Atmul 500 gave bakers a 
relaxed, extensible dough, reportedly 
dry and easy to work; a symmetrical 
loaf with straight side walls and no 
sagging; greater volume or shorter 
proofing time and less shrinkage Mm 
the cooling racks. The process by 
which Atmul 500 works is termed 
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cell wall control. It may be added at 
the sponge or dough stage and needs 
no premixing or blending with other 
materials. For details, check No. 4284 
on the coupon, clip and mail to this 
publication. 


No. 4238—Oven Gun 
For Baked Alaska 


Ramco Equipment Co. is offering 
an oven gun for producing a low pres- 
sure, searing flame with a simple 
trigger squeeze. The gun is for the 
purpose of crisping meringue peaks 
to a golden brown color in seconds, 





particularly on baked Alaska, there- 
by eliminating the expense of pre- 
heating ovens to searing tempera- 
tures. The baker simply places the 
Alaska on a turntable or applies the 
flame directly from above with a ro- 
tating motion of the wrist. For de- 
cails, check No. 4288 on the coupon, 
clip and mail to this publication. 


No. 4285—Data 
On Wheat Stareh 


A new product data sheet on “Star- 
bake” 100 Powdered, a premium, 
food-grade wheat starch, is available 


. from the Huron Milling Division of 


Hercules Powder Co. Starbake white, 
fine and free-flowing, is claimed to 
be easy to blend and capable of han- 
dling well in all mixing operations. 
Typical, recommended uses are in an- 





Quality Millers Since 1879 


BUFFALO FLOUR 


THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 








RUNCIMAN MILLING CO. 
Successors to JONATHAN HALE & SONS, Inc. 
MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 


1ONIA, MICH. PHONE 65 
Since 1856 








“RUSSELL’S BEST” 
“AMERICAN SPECIAL” 


Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 
directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 








6eé ’ 
DIAMOND D” 
A High Grade Bakers’ Spring Patent 
Milled Under Laboratory Control 
from Montana Spring Wheat 


Sheridan Flouring Mills, Inc. 
SHERIDAN, WYOMING 
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gel food and other foam-type cakes, 
pie crusts, pie fillings, cake, pudding 
and pie mixes, batters, and as a re- 
placement for other starches used for 
thickening food products. For a copy 
of the data sheet, check No. 4285 on 
the coupon, clip and mail to this pub- 
lication. 


No. 4236—Bulletin 
On Processing 


A new bulletin describing the ‘‘con- 
trolled dynamics” method of combi- 
nation drying, blending and steriliz- 
ing is now available from Wilmot 
Castle Co. The unit described will en- 


able manufacturers in the food indus- 
try to process powders and other bulk 
materials that may be heat and mois- 
ture sensitive. The ‘controlled dy- 
namics” system is a joint develop- 
ment of Wilmot Castle and The 
Pfaudler Co., a division of Pfaudler 
Permutit Inc., manufacturer of in- 
dustrial glassed-steel equipment. For 
details, check No. 4286 on the cou- 
pon, clip and mail to this publication. 


No. 4287—Coating of 
Bakery Equipment 


Savings in the production of bread, 
cake, pastries and other baked foods 


31 


can be obtained by coating bakery 
tins and equipment with a thin film 
of DuPont’s Teflon TFE resin, claims 
the Cadillac Plastic & Chemical Co., 
which now offers the coating service. 
Non-stick properties of Teflon cut 
discards by elimination of burned 
spots and tear-outs in the baked 
foods. The need for special paper and 
foil liners is reportedly eliminated. 
According to Cadillac, the coating has 
proved effective and long-lived on 
proofer trays, baking pans, cookie 
sheets, muffin pans, cookie pattern 
rolls, dough divider hoppers, dough 
molds, dough rollers, dough rounder 
races, dough troughs, ladles, scale 
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Washington is laying out 


the red carpet for 


the Associated Retail Bakers 


of America 


Convention and Exhibition 


April 12—15, 1959 
Sheraton Park Hotel 


Washington, D.C. 


We'll expect to see you 


(and the family) there. 


YOUR FRIENDS AT 
FLEISCHMANN 
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Exciting new sales-builder for MOTHER’S DAY: 


1959 Roses-in-Snow Cake has brand new “‘look,’’ gets gigantic promotion to sell it! 


Delicate “life-like” roses, imported from Italy, high- “Tailor-made promotion” to “move” your Mother’s Day 
light this year’s Roses-in-Snow promotion. Made specialties! Look what it contains: 

from rich, red plastic these truly life-like roses are 
washable and unbreakable so they’! last for years. 
And to display them, there’s a white plastic bud 
vase that’s as lovely as it is practical. 


2K imported “life-like” roses 
* White star-pattern bud vase (looks like milk glass) 
* Mother's Day cards to make each order a gift 


* Mother's profile decorating stencil for decoration varieties 


Sell your cake with rose and vase. Mothers will be sic Heart-shaped cake doilies, designed for your heart- 


proud to have them beautify their homes! And will shaped cakes 

receive compliments from friends. For your Roses- 3K salesgirls’ headbands to suggest to customers Roses-in- 
in-Snow Cake plus rose and vase you can command Snow Cake 

...and get ...a premium price. Enough to cover 2K Two big full-color posters headlining Roses-in-Snow 
costs and to give yourself a healthy profit on each * 2 window streamers on Roses-in-Snow Cake and 


Mother’s Day unit you sell! Coffee Cake 
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Imported red rose in white star-pattern vase! 


* 5 Newspaper ad mats (in 1, 2 and 3-column sizes) to help 
you advertise 


, The kit envelope itself doubles as a poster 
* Booklet packed with formulas and selling ideas 


How to make your bakings taste as good 
as they look! 

A premium-priced product, like this year’s Roses- 
in-Snow, deserves the finest flour money can buy. 
As do all your bakings, all year long. That’s why 
General Mills Bakery Flours are so important: 
because money can’t buy finer flours, whatever your 
baking needs might be. Talk to your General Mills 
salesman. He’s been trained to help you solve all 
your flour problems. 


The finest cake flour milled, offering }~, 4 
unsurpassed sugar-carrying tolerance, eo 
uniform granulation, fine texture, high ab- bel 
sorption and unexcelled color for your ! 


highest-quality cakes. 


| 


Be sure to participate in National 
Retail Bakers Week, May 17 to 23. 
Cash in on this sure-fire promotion! For your 
Roses-in-Snow roses, vases and promotion kit, 
ask your General Mills salesman, or write... 


BAKERY SALES SERVICE (itis 


9200 Wayzata Bivd. « Minneapolis 26, Minnesota 
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platforms, troughs, funnels, filling 
equipment and oven conveyors. For 
details, check No. 4287, clip the cou- 
pon and mail. 


No. 4289—Kit 
On Polyethylene 


Bakeries using Crown-Seal poly- 
ethylene film are being supplied with 
a merchandising kit to help them ob- 
tain maximum merchandising poten- 
tial from the new wrapping material 
now being introduced throughout the 
U.S. by the Western-Waxide Division 
of Crown Zellerbach Corp. Materials 
in the kit may be used in their en- 
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tirety to form an integrated adver- 
tising campaign. Or portions may be 
selected by the advertising depart- 
ment or agency to serve as supple- 
ments to regular advertising efforts. 
For details, check No. 4289 on the 
coupon, clip and mail to this publica- 
tion. 


No. 4290—Ovens 
For Sterilizing 

Precisely - controlled, quick - acting 
ovens for laboratory sterilizing and 
special industrial processing applica- 
tions are described in new literature 
issued by Despatch Oven Co. The 


electrically-heated ovens, designed 
for 400° F. maximum temperature op- 
eration, are for sterilizing laboratory 
glassware and equipment. The ovens 
range in size from 18x14x14 in. to 
30x18x24 in. All are equipped with 
precise chemical thermometers 
mounted through the sterilizer ceil- 
ing, and special work chamber vents 
to control airflow and release odors 
and vapors. For details, check No. 
4290, clip the coupon and mail. 


No. 4291—Log Book 
For Truck Drivers 


An improved truck driver’s daily 
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HIGH LABOR AND 


CONTAINER COSTS 


...with a 


FLUIDIZER 
Air Conveying | 


System 


AVERAGE SAVINGS RANGE 
FROM $3.60 TO $6.10 
PER TON OF MATERIAL 








AIRSLIDE CAR 











_ CYCLO-VAC UNLOADER 














DAN Ow 




















Most Advanced in 
Modern Air Handling 


THE FLUIDIZER COMPANY, A DIVISION OF SUPERIOR SEPARATOR CO. 
121 South Washington Avenue, Hopkins, Minnesota, WEst 8-7651 


OFFICES: 

Minneapolis—Main Plant, 
Hopkins, Minn. 

Chicago—Regional Office 


BENEFITS: 


Akron—M. Momchilovich Co. 
Baltimore—Robert Case 
Houston—Cook Baking Service 


Significantly lower handling costs 


Buy in bulk—eliminate cost of individual containers 
Free valuable space and working capital 


Completely sanitary system 


REPRESENTATIVES: 
Los Angeles—R. E. Schneider & 
Associates (Tustin) 
Philadelphia—Joos Equipment Co. 
(Bryn Mawr) 


Pittsburgh—Control Equipment Dist 
Roanoke—W. R 
St. Louis—K. W. Rodemich Co. 
Seattle—The Temco Co. 
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log book, required by the Interstate 
Commerce Commission, has been de. 
signed for manufacturers and distrjp. 
utors who operate company owned. 
or-leased trucks across state lines 
A sample copy is available from 
Truckers Specialty Printing Co., Ine. 
The principal value of the new 
“Guide-On” log book is the ease with 
which a driver can complete the 
forms. Accuracy and neatness are 
promoted by use of a plastic slide. 
rule guide attached to each book go 
that the driver may insert his pep. 
cil point in guide holes to aid him jn 
reporting. Check No. 4291 on the coy. 
pon, clip and mail to this publication 
for details. 


No. 4292—Leasing 
For Small Businesses 


A new study, “The Pros and Cons 
of Equipment Leasing for Smaller 
Manufacturers, Department Stores, 
and Supermarkets,” has been pub. 
lished by the Foundation for Man. 
agement Research. In the 16-page 
study there is a complete discussion 
of the cost of leasing compared with 
outright purchase and purchase 
through conditional sales contract, 
Complete cost charts are used to j}- 
lustrate the material. The advantages 
and disadvantages of equipment leas- 
ing in specific business situations en- 
countered by smaller enterprises are 
set out in detail. Single copies are 
available free of charge. Simply check 
No. 4292 on the coupon, clip and mail, 


Also Available 


No. 4267 — Doughnut packages, 
Sutherland Paper Co. 

No. 4268—Bakery mixer, J. H. Day 
Co. 

No. 4270—Cylinder package, Seal- 
right Co., Inc. 

No. 4271—Oven catalog, J. H. Day 
Co. 

No. 4272 — Bakers’ mitt, 
Glove Mfg. Co. 

No. 4273—Tape dispenser, Kiwi 
Coders. 

No. 4274—Materials handling book- 
let, Fuller Co. 

No. 4275—Carrier for 
Walton-March. 

No. 4276—Wrapper, Cello-Masters, 
Ine. 


Singer 


supplies, 





LINDSEY-ROBINSON & CO., In. 


ROANOKE, VA. 


Quality Soft Wheat Flours 
for 75 Years 








For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 






















T0 BUILD 
YOUR DONUT & 
SWEET 6000S 
BUSINESS... 


DCA FOOD 
INDUSTRIES IN 


CHAPMAN & SMITH 
COMPANY IN 


F. W. STOCK & SONS 





| 





CODING AND MARKING 
Code dating and marking machines for the fow 
milling and baking Industries. Coding bread wie 
pers, cellophane and packages, etc., our specialty 
Write for information on a specific problem 
KIWI CODERS CORPORATION, 
4027 N. Kedzie Ave. Chicago 18, 

















Ap 








1959 


Tstate 
on de. 
istrib. 
wned- 
lines, 
from 
++ Ine, 

new 
> with 
e the 
S are 
Slide- 
0k go 
S pen- 
1im in 
ie cou- 
cation 


sSes 


| Cons 
maller 
Stores, 
| pub- 


6-page 
‘ussion 
d with 
hase 
ntract. 
| to il. 
ntages 
it leas- 
ms en- 
eS are 
es are 
’ check 
d mail. 


>kages, 
H. Day 
. Seal- 
H. Day 
Singer 
. Kiwi 
> book- 
upplies, 


lasters, 


., ING, 


urs 


as 
ty, Use 
IAN 


ATION 





1ON 
18, i, 








April, 1959 THE AMERICAN BAKER 35 


“In the bakery business... 
we know it satisfi¢ 


John Lukach, Northbrook Bakery, Minneapolis, 
shows “Mr. American Farmer” where the story of 
“From Field to Flour’ ends. 

This is what King Midas has done: “From Field 
to Flour.” A successful result of combining these 
methods; to buy the best quality wheat obtainable; 





S 
MINNEAPOLIS “<g> MINNESOTA 





to process it with the most up-to-date milling equip- 
ment; to protect and maintain quality by scientific 
methods and milling experience; and the last and 
most important is to satisfy the bakers’ needs. 


Bakers both large and small know that this is the 
King Midas story that is enacted for them each day. 





On the job dD 


e 
FLOUR MILLS when it counts... 


AMERICAN NATIONAL ¢ ~/ 
RED CROSS 
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Butter Krust Expected to Open New 
Plant in Lakeland Before Year’s End 


LAKELAND, FLA.—Butter Krust 
Bakeries, Inc., has started construc- 
tion of a new plant here, with expec- 
tations that it will be.completed by 
fall and in epee by December. 

According to.E. E. Kelley, Jr., pres- 
ident of Butter airy the new bak- 
ery will be of masonry and steel, with 
the plant proper occupying an area 
400 by 125 ft. and office space on the 
front an additional 50 by 100 ft. 

Butter Krust has been in the same 
location in Lakeland for 35 years. The 
building has been expanded several 
times to take care of increased busi- 
ness, but again it has outgrown its 
facilities. 


“Bread and cake volume has 
grown, and with the expanding popu- 


lation of our trade area, we expect 
continued increase in the future,” 
Mr. Kelley said. “The new bakery 


will permit doubling our present out- 
put.” 
" A bulk flour installation of 300,000 
Ib. capacity will be made. Simultane- 
ous production of bread and rolls will 
be possible witih the increased facili- 
ties, and the Brown n’ Serve line will 
be added. 

Roy Peters is general manager of 
Butter Krust. Mr. Kelley’s three sons 
are active in management of the bak- 





NO-RISK EX-HI 


Capacity 3,700 Cwts. Daily 





Exceptional Bakery Flours 


NO-RISK 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


PLA-SAFE 


Grain Storage 2,250,000 Bus. 























to upwards of 5 ounces of filling. 


pump. 


tools. 


interference. 


N @ we wo No 


Change filler units. 





ise 


Pay MULTI-FLAVOR PASTRY 
AND DONUT FILLER 
with INSTA-CHANGE FILLER UNITS 


Instantly change flavor or filling at will. 
Change amounts with a flick of the wrist from a fraction 


. Accurate self-priming positive displacement rotary gear 


. Filling 2 at a time, instantaneous, smooth and quiet. 
. Absolutely sanitary, disassemble for cleaning, without 


. Free access to top of bow! for loading, no overhead 


. No pistons, valves or plungers, no contant dripping. 
Sturdy heavy-duty construction. Two-year guarantee. 


Lectro Fill consists primarily of a power base so designed 
as to accept any of a number of twin spout filler units. Each 
filler unit contains a different kind of filling or flavor, and 
may be snapped on to the power base in a matter of 
seconds. Each filler unit contains a self-priming positive dis- 
placement rotary pump which will accurately fill donuts or 
cake with exactly the amount required. The filler units are 
always ready for instant operation on the power base and 
may be changed from one to the other at will. 
purchase one power base and one or more low-cost Insta- 


Write for additional information 


HOMOGENETTE INC. 
9 PORETE AVENUE, 
NORTH ARLINGTON, NEW JERSEY 






You may 





ery. Mike is vice president and sales 
manager; Dennis is secretary-treas- 
urer, and Jack heads the Clearwater 
distribution branch. 

The bakery will be built all on one 
floor, with a streamlined layout to 
provide maximum efficiency of opera- 
tion. 

The 16-ft. ceiling of the production 
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excellent ventilation. Situated on an 
8-acre tract, ample facilities will be 
afforded for loading and Parking, 
Lounges, locker rooms, a shower and 
lunch areas will be provided for em- 
ployees. 

Butter Krust started 
routes and about 24 employees. ft 
now has nearly 50 routes and 145 


with Seven 





area reportedly will make possible 


-" > 


employees. 








NEW PLANT—E. E. Kelley, Jr., president of Butter Krust Bakeries, Inc, 
Lakeland, Fla., at the left, expresses admiration at a series of photographs 
showing the development of his firm over the past 35 years. Of particular im- 
portance, at the top of the inset photos, is an architect’s sketch of Butter 
Krust’s new plant under construction. Next to Mr. Kelley, from left to right, 
are his three sons, Mike, vice president and sales manager; Dennis, secretary- 
treasurer, and Jack, head of the Clearwater, Fla., distribution branch. At the 
far left is Roy Peters, Butter Krust’s general manager. 














the priceless oe in flour 


ANGELITE—cake ritelels 


COOKIE KING —cookie and dough-up flour 


CRACKER KIN G—cracker sponge flour 


GRAHAM KIN G—100% soft wheat graham 


PASTRY KING—low viscosity flour 


Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 
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17,000,000 AMERICANS. NEED == 
A LOW SALT (SODIUM) Wag : 


ne., 
phs ‘ : 

im- < 25.6 ; 

a a BAKE IT WITH 
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: = +j|NEOBAKASAL 


The Superior Salt Substitute ~*-. ig Ss | 


* sew toe, ’ =a . } 
SOMES ie eat) 7A | 
; ee ARG g J ) | 
Roary AT Se a 


1 OUT OF EVERY 10 AMERICANS! Another Fine Baking Product By The Makers Of 


i iV 'eee ® —" . 
be B-E-T-S; The Original Bread Enrichment Tablet 
That’s the huge market potential for salt-free bread. 


For that’s the estimate on people suffering from % # Ch y, @ fj 
cardiac, renal and other conditions in which doc- WC. 
tors order “no salt!”’ Subsidiary of Sterling Drug Inc. 
1450. Broadway, New York 18, N. Y. 
we seo mmm ee mee oe SEND FOR FREE NEOBAKASAL SAMPLE TODAY bee see came mmm som 
Sterwin Chemicals Inc. AB-49 
1450 Broadway 
New York 18, N. Y. 
Gentlemen: 


And the easy, accurate, economical way to bake 
salt-free bread, to assure its being full-flavored and 
taste tempting is to use NEOBAKASAL, the supe- 
rior salt substitute by Sterwin. 





Made under the most rigid laboratory standards, 
NEOBAKASAL looks, tastes and is used like common 
salt. 


Please send me FREE sample of Sterwin’s NEOBAKASAL 
together with information on its use in baking salt-free 


bread. 
So bake... advertise . . . feature . . . recommend 
SALT-FREE BREAD made with NEOBAKASAL! 
This item fills out your line of baked goods, makes 
good customers out of people who before could eat se oo RCE RIERA a ae ORB PE «MRE ER nx ye a 


little bread. 
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Centenmal MILLS, INC. 7 


GENERAL OFFICES: 340 CENTRAL BLDG., SEATTLE 4, WASH. 


DOMESTIC AND EXPORT MILLER 


GOLD DROP PIE ond COOKIE FLOUR 
PYRAMID CONE FLOUR 
CENTENNIAL CAKE FLOUR 





BLUESTEM and HARD WHEAT BAKERS FLOURS 4} " 


MILLS AT SPOKANE . 


S @ DEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 


a as 


at — 


6,500,000 
Bushels 
Country and 


Terminal 





Storage 


NEW SPOKANE. MIL 
THE WORLD'S; MOST 


WENATCHEE » RITZVILLE - PORTLAND | 








DAILY CAPAC 





J. F. IMBS MILLING CO. ** x3: 


Millers of Hard and Soft Wheat Flour 


LOUIS, 


ITY 4,200 CWTS. SACKS 











Eliminate cannes mixing time... 





— 


a% 


ve BAYSTATE 
“Quality Controlled" Flour 


Wide mixing tolerance is inherent in Bay State 
“Quality Controlled” Flours. Without split-second 


timing, you obtain the utmost in loaf volume, grain 


and body. Try Bay State Flour with assured mix- 


ing tolerance and see the difference! 


MILLERS OF 





EXCLUSIVELY FOR BAKERS 


BAY STATE MILLING COMPANY 


General offices, WINONA, MINN. 


e LEAVENWORTH, KANSAS 





BAKER 


Conventio 


April 


April 12-15—Associated Retail Bak- 
ers of America, annual convention 
and exhibition, Sheraton-Park Hotel, 
Washington, D.C.; sec., Trudy Schurr, 
735 W. Sheridan Road, Chicago, Hl. 

April 20-21 — Pacific Northwest 
Bakers Conference, Multnomah 
Hotel, Portland, Ore.; sec.-mgr., Ro- 
ger Williams, Box 486, Salem, Ore. 

April 25-26—South Dakota Bakers 
Assn., American Legion Club, Sioux 
Falls, S.D.; sec., Dale Olson, Box 187, 
Sioux Falls, S.D. 

April 28—Allied Trades of the Bak- 
ing Industry of Southern California, 
annual bakers forum, Beverly Hills 
Hotel, Beverly Hills, Cal. 


May 


May 3-5—National Council of the 
Baking Industry of Canada, Queen 
Elizabeth Hotel, Montreal, Quebec; 
sec., R. H. Ackert, 191 Eglinton Ave. 
E., Toronto 12, Ont., Canada. 

May 4-5—Minnesota Bakers Assn., 
annual convention, Radisson Hotel, 
Minneapolis, Minn.; sec., James M. 
Long, 623 14th Ave. SE., Minneapolis 
14, Minn. 

May 4-5—Biscuit & Crackers Man- 
ufacturers Assn. and Biscuit Bakers 
Institute, Inc., 1959 joint annual 
meeting, Palmer House, Chicago, IIl.; 
sec., B&CMA, Walter Dietz, 20 N. 
Wacker Dr., Chicago 6, Ill; sec., 
BBI, Harry D. Butler, 90 W. Broad- 
way, New York 7%, N.Y. 

May 5-7—Virginia Bakers Council, 
Inc., spring meeting, Williamsburg 
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Lodge, Williamsburg, Va.; sec., Har. 
old K. Wilder, 5 South 12th St, 
Richmond 19, Va. 

May 9-11—Rocky Mountain Bakers 
Assn., Continental Denver Hotel, 
Denver, Colo.; sec., Fred Linsenmaier, 
Box 871, Denver 1, Colo. 

May 11-12—Iowa Bakers Assn, 
Des Moines, Iowa; sec., H. W. Ja- 
busch, Rath Packing Co., Waterloo, 
Iowa. 








You can make better bread with 


SUNNY KANSAS Flour 


WICHITA 
Flour Mills, Iuc. 


WICHITA, KANSAS 








“Golden Loaf’’ Bio" 


The Flour with the Doubt and 
Trouble left out 

TENNANT & HOYT COMPANY 
Lake City, Minn. 

















BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


wnte NAPPANEE MILLING CO 
NAPPANEE, IND. 

















113 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 


HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 
RYE—White - Medium - Dark 


E URBAN MILLING CO. BUFFALO, K.Y- 











“Yre 
WALL~ROGALSKY MILLING CO. 


* MEPHERSON, 








Country- Milled 
from Country-Run 
Wheat located in 
the heart of 
America’s foremost 
wheat producing 
section. 


INDEPENDENT 
OWNER 
MANAGED 
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KANSAS * 
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FLAVOR TO THE VERY 
LAST SLICE. 


WITH A RE- 


LET YOUR CUSTOMERS EN- 
JOY THAT OVEN-FRESH 


WHY NOT PROTECT THAT FRESHNESS 


CLOSABLE PACKAGE? 









“Table-Ses 


Wednesday” Island; chm., Philip Weismantel, sec., Mrs. Edward R. Johnson, 611 
Weismantel Bakery, Mineola, Long Pennsylvania Ave., Charleston 2, W. 
Island, N.Y. Va. 
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May 17-19—Texas Bakers Assn., 
Baker Hotel, Dallas, Texas; sec., Mrs. 
Edward Goodman, Texas Bakers 
Assn., 1134 National Bldg., Dallas 1, 
Texas. 

May 17-23—National Retail Bakers 
Week; information from: Associated 
Retail Bakers of America, 735 W. 
Sheridan Rd., Chicago, Il. 

May 30-June 1—Pennsylvania Bak- 
ers Assn., Bedford Springs Hotel, 
Bedford, Pa.; sec., Theo Staab, 600 N. 
Third St., Harrisburg, Pa. 


June 


June 7-9—New York State Associ- 
ation of Manufacturing Retail Bak- 
ers, Lido Hotel, Lido Beach, Long 
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June 7-9—Bakers Association of 
the Carolinas, annual convention, 
Ocean Forest Hotel, Myrtle Beach, 
S.C.; sec., Mary Stanley, Lady Mary, 
Inc., Rockingham, N.C. 

June 27-30—New Hampshire - Ver. 
mont Bakers Assn., Wentworth Hall, 


Jackson, N.H.; sec., Earl MacDonald, . 


Woodstock, Vt. 


July 


July 9-12 — Bakery Equipment 
Manufacturers Assn., annual meet- 
ing, the Greenbrier, White Sulphur 
Springs, W. Va.; sec., Raymond J, 
Walter, 511 Fifth Ave., New York, 

July 26-28—West Virginia Bakers 
Assn., annual convention, the Green- 
brier, White Sulphur Springs, W. Va.; 
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Our brands have become identified with quality the world over. . . $ 
Extensive experience with top-quality wheats from Montana, Idaho, Washington ye 
and Oregon milled in the largest flour mill on the West Coast means flours 
of consistent uniformity and highest quality. 


ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 
FISHER FLOURING MILLS CO., Seattle, U.S.A. 


Domestic and Export Millers 
“S| 4 : 
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and Samples IT TAKES JUST A TWIST OF 
THE BAG NECK AND A SNAP 
OF THE FINGERS TO OPEN 
OR CLOSE ANY KWIK LOK’D 
PACKAGE. BREAD THAT IS 
“OVEN FRESH” MONDAY IS 
“TABLE FRESH” WEDNESDAY. 





* Kwik Lok Stock Design Clo- 
sure-Labels. 


* Kwik Lok Assorted Color 
Closures for Code-Dating. 


* Vu-All Plastic Bags. 


CLIFF H. MORRIS & CO. 
Eastern Representative 
82 Beaver Street, New York City 


* Combination Units That In- 
clude All Necessary Pack- 














Kwik Lok Corp., Box 2098 
Yakima, Washington 


aging Supplies. 




















it’s the LEVULOSE in 


NULOMOLINE 


THE PIONEER STANDARDIZED INVERT SUGAR 


Guard your profits and increase your repeat sales 
by insuring freshness in your baked goods with 
NULOMOLINE. 

The levulose in NULOMOLINE, retaining and attract- 
ing moisture, will keep your cakes, cookies, and icings 
fresher for a longer period. By retarding staling, 
NULOMOLINE checks the loss of flavor and aroma. It 
enhances the crust color that first attracts your 
customers and then sells them again. 

NULOMOLINE, the baker's standard for invert sugar 
. Since 1909 ... is a must for your baked goods. 


Booklet of balanced bakery formulas upon request. 


THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 
Manufacturers of NULOMOLINE (Standardized Invert Sugar) and Syrups 


120 WALL STREET, NEW YORK 5, N. Y. 


330 East N. Water St., Chicago 11, Ill. © 1300 West 3rd St., Los Angeles 17, Calif. 
MULOMOLINE, LTD.: 1461 Parthenais S$t., Montreal, Canada 
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BAKERY FLOURS 


The COLORADO MILLING & ELEVATOR CO. 
General Offices: Denver, Colorado 
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@ Jack Price, production superinten- 
dent of Baker Perkins, Inc., Saginaw, 
Mich, retired April 1, after 40 years 
with the company. He started as a 
machinist with the former Werner & 
Pfleiderer organization in 1919, be- 
coming manager of time standards 
a few years later when Baker Perkins 
purchased the Werner & Pfleiderer 





TRADE 
PULSE 





interests. From 1942, Mr. Price 
worked up through the ranks, hold- 
ing positions of general foreman and 
superintendent of the company’s ma- 
chine shop. 

@ Grocers Baking Co., Lexington, Ky., 
has announced the appointment of 
Howard Bright, formerly of Evans- 











SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 














Be Proud of Your Job 
as we are of 








KANS Rs 


( (NSOLIDATED FLOUR MI 


WICHITA 1, KANSAS 


KANSAS i 

GRAIN STORAGE CAPACITY 
2,706,500 BU. 8500 CWTS DAILY 
i 
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ville, Ind., to the post of generai ad- 
vertising manager for its several bak- 
eries. Mr. Bright was employed in 
radio and television advertising for 
five years in Evansville. 


@ The appointment of Richard Mad- 
lock to the new position of sales pro- 
motion manager for the Dallas plant 
of the Continental Baking Co. was 
announced by Lester Cracraft, plant 
manager. 


@ William P. Bulger has been ap- 
pointed manager of market research 
for Red Star Yeast and Products Co, 
Milwaukee. He will be responsible 
for all market research and market- 
ing control activities, according to 
Frank H. Yaffe, Red Star’s manager 
of marketing services. 


@ American Viscose Corp. has named 
Mark G. Mahoney as sales represen- 
tative for Avisco cellophane in the 
Los Angeles and Southern California 
area, according to Matthew G. O’Con- 
nor, West Coast manager. Mr. Ma- 
honey joined American Viscose as a 
sales trainee in August of last year. 


@ The appointment of Franklin H. 
Graf as executive vice president and 
a director of A. C. Nielsen Co. was 
reported by Arthur C. Nielsen, Jr., 
president of the marketing research 
organization. Mr. Graf will direct all 
of Nielsen’s United States Food-Drug 
operations, largest segment of the 
company’s activities. The division in- 
cludes the Nielsen Retail Index ser- 
vices, which report sales in the food- 
drug, pharmaceutical and camera sup- 
ply fields on a continuous bi-month- 
ly basis. Since 1944, Mr. Graf has 
served as administrative vice presi- 
dent. 


@ Vaughn Baking Co. of Bay City, 
Mich., has announced the appoint- 
ment of Peter Strick, formerly with 
Awrey Baking Co., Detroit, as general 
manager. Vaughn also announced 
plans to expand its Bay City opera- 
tions. 


@ A series of shifts and promotions 
have resulted from expansion into the 
midwest of Van de Kamp’s Holland 
Dutch Bakers, Inc. Ronald Kane, for- 
merly assistant manager in Seattle, 
who went to Kansas City several 
months ago as manager of that divi- 
sion, has been promoted to vice pres- 
ident and general manager of all 
Van de Kamp operations, with head- 
quarters at Los Angeles. Ross Bart- 
lett, Seattle, assistant general mana- 
ger, will succeed Mr. Kane as mana- 
ger at Kansas City. Jack Warner will 
advance from office manager to fill 
Mr. Bartlett’s former position. C. A. 
Leslie of the associated Vernell- 
Thompson Candy Co. will become of- 
fice manager at Seattle for the candy 
firm and the Van de Kamp operations. 





Dependable Spring Wheat Flour 
CORNER STONE * OLD GLORY 
CHIEFTAIN x GOODHUE 
Bulk or Sack Loading 
v 


LA GRANGE MILLS 


RED WING, MINNESOTA 








The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 


We specialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours from carefully selected 


wheats. 
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ANHEUSER-BUSCH, INC. 
WET WEIGi 
—TE A Bakery Products Division 
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@ John J. Vandertoll, executive vice 
president and general manager of 
_ Bremner Biscuit Co. of Kentucky 
and Bremner Biscuit Co. of Alabama, 
has been elected president of both 
companies. His son, J. W. Vandertoll, 
has been promoted from plant mana- 
ger of the Alabama company to ex- 


ecutive vice president and director 
of both operations. 
@iIt was recently announced that 


Harry T. Easton is now operations 


THE AMERICAN BAKER 


manager of the Walter Baker choco- 
late plant of General Foods Corp. in 
Dorchester, Mass. Mr. Easton joined 
the company in 1936 at the Post cere- 
als plant and subsequently became 
works manager of GF’s English sub- 
sidiary, Alfred Bird & Sons, Ltd. 
Since 1949, he has been with the com- 
pany’s Franklin Baker unit, most re- 
cently as operations manager. 


@ The appointment of George F. 
Greve, Jr., as assistant advertising 











OTSEGO 


A fancy clear favored 
in the highest 
quality shops 











SINCE 1879 


MILLING COMPANY 
MANKATO, MINNESOTA 


manager for the Glidden Co.’s Durkee 
Famous Foods Division was an- 
nounced by Harvey L. Slaughter, vice 
president in charge of the division. 
In his new capacity, Mr. Greve will 
assist Frank J. Daniels, advertising 
manager, in all phases of advertising, 
merchandising, market research and 
package development for all Durkee 
food products. Prior to joining Glid- 
den, Mr. Greve was an account ex- 
ecutive with Fuller, Smith & Ross, 
Inc., for seven years. 


@ Herman F. Hardesty was recently 
named to the staff of the Max Ams 
Co., Carnegie, Pa. Mr. Hardesty’s du- 
ties include coordinating sales activi- 
ties of the broker-jobber organization 
through which the Max Ams line is 
marketed to retail and wholesale 
bakers and to restaurants and insti- 
tutions that do on-the-premise bak- 
ing. Mr. Hardesty has been connect- 
ed with the baking industry for about 
30 years, covering all phases of pro- 
duction, manufacturing and sales. He 
operated his own retail bakery for a 
time and was active in sales and pro- 
motional work. 
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@Mrs. Ruth Kitchen, advei tising 
manager for Dodge & Olcott, Ine, 
New York, for the past eight years 
has retired from active service with 
the company. She will work from her 
home as an advertising consultant 
and continue as editor of the firm’s 
external house organ. Mrs. Ki*‘chen 
will be replaced at Dodge & Olcott 
by her assistant of the past two 
years, Miss Gloria Pages. 








DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


BUHLER MILLS, INC. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 3387 Poplar 
Ave., Memphis 11, Tenn. 











KANSAS 


CONTROLLED 
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DIAMOND 
BAKERY 











THE WEBER FLOUR MILLS CO 
SALINA, KANSAS 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 
facilities to replace the old sacked storage warehouse. 
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‘Your Bakeu 
Desewes the Beat 


Precise exactness in every detail throughout 
every step assures consistent uniformity 


in the production of the world’s finest flours. 


The Kansas Milling Company 


WICHITA, 


KANSAS 
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Bakery Merchandising 





Pluskos Specialize in Variety Cookies 
With Appealing Tastes and Catchy Names 


There are 35 varieties of cookies 
baked and sold in the Canoga Park 
(Cal.) bakery owned and operated 
by Frank and Charles Plusko, broth- 
ers—and thereby hangs a story which 
includes some alert, successful mer- 
chandising and a business that is 
steadily gaining recognition for being 
highly successful. 

The Plusko brothers’ cookies are 
fancy and small—they run four and 
even five dozen to the pound, and 
some sell for $1.49 Ib. Many of their 
cookies are basically butter types. 
The owners, who use pastel dipping 
chocolate for attractive decoration, 
plan eventually to name each variety 
of cookie. Some already have names, 
such as “Champagne Sticks,” and 
“Mexican Wedding Cookies.” 

Pluskos’ cookies are boxed like 
candy in gold-colored boxes for gifts. 
They ship cookies as gifts all over 
the country in plastic refrigerator 
containers with ‘Pluskos’ Pastries” 
printed in red on the lids. These con- 
tainers hold 1 lb. 5 oz. and sell for 
$2.50, plus shipping charges. 

They could not bake enough cookies 
for Christmas, even by baking all day, 
they were still sold out. The business 
was double the previous year when 
they opened the store. 


Other Varieties 


Ninety percent of their baked goods 
are hand-made, including all their 
small cookies. They do have a hand- 
operated machine for the old-fashion- 
ed varieties of cookies, such as oat- 
meal and chocolate chip. They have a 
sheeter for bread and coffee cake, 
but fancy pastries are, of necessity, 
hand-mixed and molded. 

Pluskos bake everything on silica- 
coated paper. All their pans are alum- 
inum, and all pans are glazed so that 
they do not have to grease any pans, 
preventing sticking and promoting 
uniformity of product. 

Unsold cookies and other unsold 
goods find their way to Rancho San 
Antonio, an orphanage for boys. They 
never sell stale cookies. 

Relative to other bakeries this size, 
Pluskos’ bakes an exceptional amount 





of cookies and an average amount of 
bread. They carry specialty breads 
such as oatmeal, date nut, cherry 
nut, corn topped honey bread, garlic 
cheese, hard-crusted ‘‘Ranch,” Dutch, 
French, cinnamon raisin, cheese, or 
altogether 18 varieties. 

Fancy cookies are their specialty, 
but whipped cream goods run a close 
second as a specialty, even if the sales 
volume is not nearly so large. 

At the master bakers convention 
held at the Los Angeles Breakfast 
Club last fall, Pluskos’ won a gold cup 
award for a whipped cream concoc- 
tion called “Champagne Cake.” Three 
layers of sponge cake were sepa- 
rated by a custard filling containing 
champagne, then decorated on the top 
with pastel coatings and iced with 
mounds of whipped cream. The recipe 
came from France. 


Promotional Plans 

Currently, Pluskos’ has a promo- 
tional scheme, ‘Around the World 
with 80 Cakes.” Each month the 
bakery features a cake from a dif- 
ferent country; from France the 
“Champagne Cake” and from Japan 
a “Fujiyama Cake” (sponge layer 
with cherries and a sea foam icing 
built to look like the mountain). 
Some cakes that prove good sellers 
are retained as part of the regular 
stock. Others are abandoned after 
the initial few days of display. 

This feature is advertised in the lo- 
cal newspaper. Posters from the 
country featured are obtained from 
airlines and displayed in the shop as 
part of the advertising. 

Pluskos’ advertises locally in the 
Canoga Shopper, a weekly paper for 
Canoga Park and nearby areas. They 
run a weekly ad each week featuring 
a different special, one for the begin- 
ning of the week and one for the 
week-end. 

For Christmas, they had a special 
called ‘Stollen Coffee Cake.” This is 
a holiday coffee cake, with the recipe 
imported from Germany. It was ad- 
vertised in the newspaper at 69¢ for 
the 12 oz. size, 10 servings, and $1.19 
for 18 servings (the 1 Ib. 4 oz. size). 





UNIQUE OUTLET—Charles Plusko, at left rear, and his brother, Frank 
Plusko, second from the right, present a cake to the Rancho San Antonio 
orphanage. The cake honors the 25th anniversary of the Rancho. The Plusko 
brothers, Canoga Park, Cal., bakers, also send all their excess cookies to the 
orphanage, which acts as an outlet for practicing their rule of “never sell 
stale items.” 
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MOTHER’S DAY SURPRISE—General Mills, Inc., is offering bakers a mer- 
chandising program for Mother’s Day May 10 which involves the gift of a 
life-like imported rose and milk white bud vase to go with roses-in-snow cake. 
The program includes posters, Mother’s Day card and envelope, streamers, 
newspaper ads and heart-shaped baking pans, liners and cakeboards for bakers, 





Spot announcements on radio were 
part of Pluskos’ holiday advertising 
campaign. Their 40 pre-Christmas 
spot announcements helped sell more 
cookies than they could bake. 

Pluskos’ also use the indirect ad- 
vertising of an attractive box design 
for their pies and cakes. The design 
is dark orange red on a white back- 
ground. Spirals radiate from the let- 
tering, “Pluskos’ Pastries,” in a mod- 
ernistic sunburst effect. Two years 
ago, when at a different location, they 
received a medal for their box de- 
sign. They have one size box designed 
for cakes, one for pies, one for coffee 
cakes, and use polyethylene bags for 
bread. 

The Pluskos’ kitchen, which is in 
back of the 25 by 30 ft. store front, 
contains one large freezer and three 
small ones. 


Frozen Items 

As soon as baked cakes, pies, and 
coffee cakes are removed from the 
oven they are frozen to prevent stal- 
ing. When they remove pastries from 
the freezer, they are immediately 
placed in the oven for 45 seconds to 
a minute to remove the first con- 
densation. Then they are left at room 
temperature to thaw completely. 

A walk-in freezer holds all their 
fruits, ice box cookie dough, coffee 
cake dough, eggs and scraps. The 
scraps become part of other mixes. 

Pluskos’ bakers use two ovens, one 
12-pan and one 8-pan to increase 
flexibility. 

Their bread racks are on wheels 
and are smaller than the usual mobile 
racks, so they can be easily moved to 
the sinks for washing. A girl can 
carry a full tray to the front, rather 
than an armload of bread. Pluskos’ 
employs six girls. 

They have four racks holding 28 
cookie sheets each in the kitchen. 
Cases for pastries are placed in an 
“L shaped” design covering nearly 
the length of the store front and the 
full width on one side. 

Pluskos’ figures overhead, cost of 
materials and labor as the basic costs 
and then charge what the traffic will 
bear above that. They never sell be- 
low cost, and only bake items on 
which they can make a profit. They 
add and drop lines according to the 
profit picture. 

Frank Plusko has been a baker for 


nine years. His brother, Charles, has 
been one for about 24 years. They 
originally owned three shops in Los 
Angeles, but sold out all but one, 
since they did not like working on 
Sundays and preferred a smaller, one- 
store operation where the kitchen is 
part of the store. 

This store is glass-fronted. The wall 
holds a peg board straight across the 
middle where they hang displays. 
They sell scenic plates to go with 
pastries. Their slogan is “Pluskos’, 
for that extra plus in Baked Goods,” 


BREAD IS THE STAFF OF LIFE 


National Starch 
Reports Record 


Sales, Earnings 


NEW YORK — National Starch 
Products, Inc., has reported record 
sales and earning for the year which 
ended Dec. 31, 1958. Frank K. Green- 
wall, chairman, said that net earn- 
ings after taxes amounted to $3,130,- 
667 or $3.17 a common share, con- 
pared with $2,676,535 or $2.72 a share 
in 1957. The 1958 earnings include a 
non-recurring credit equivalent to 23¢ 
a share, reflecting the use of a tax 
carry-forward loss incurred by Gran- 
ite Board, Inc., prior to its consolida- 
tion with National Starch. 

An important development in 1958 
was high amylose corn, which was 
the result of research and develop- 
ment work jointly sponsored by Na- 
tional Starch and American Maize 
Products. The new type corn, which 
represents a breakthrough in corm 
genetics, has excellent film and gel 
properties suggesting uses in the ad- 
hesives, textile application, paper 
coating and food fields. This starch 
may also find markets in the field of 
clear water soluble films for food 
packaging, and the making of fibers 
for the textile industry. Definite com- 
mercial uses of high amylose starch, 
however, must await the outcome of 
intensive research now going on, the 
company said. 

Mr. Greenwall said that “indica 
tions point to even better business M 
1959, during which we will continue 
and intensify the growth programs 
which have brought us favorable re 
sults in the past.” 
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'There_Goes_ Louie!" 
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Baker Believes in Supporting Campaigns 


MINNEAPOLIS — Louie Petros’ 
willingness to go along with cam- 
paigns is doing a job of promoting the 
baking industry in the area served 
py his bake shop in north Minne- 
apolis. 

Enthusiastic, aggressive and vigor- 
ous, Mr. Petros is proprietor of the 
Butter Roll Bakery, which is situated 
in the north central part of the city. 
It is obvious that Mr. Petros is proud 
that he is a baker and is proud of the 
industry. It shows in the slogan on 
his panel truck: “There Goes Louie!” 

However, this report deals with an- 
other slogan on his truck: 

Mr. Petros likes to follow up on 
paking promotions, chiefly those 
staged by milling: companies but also 
those encouraged by bakers’ groups. 

“Whenever they come out with 
something new, we just go right with 
it,’ Mr. Petros explained during his 
work one morning recently. “We like 
to follow up on it.” 

‘If we think it’s good, we go after 
i,” 

That last comment sums up Mr. 
Petros’ philosophy about promotions. 
He is willing to go along with promo- 
tions, but he must feel that they are 
worthwhile. 

Among the 
Petros thought 


promotions that Mr. 
were worthwhile is 
the Minnesota Bakers’ Council slo- 
gan, “Better Health Begins With 
Bread,” which the council promoted 
in-a bumper-strip campaign. Mr. Pe- 
tros thought that slogan was so good 
that he had it painted on the doors 
of his panel truck. 

‘I get a lot of comments on it, 
mostly from customers,” Mr. Petros 
said in pointing out that the slogan 
is promoting the baking industry in 
his neighborhood. 

But probably the more important 
result of Mr. Petros’ adaptation of the 
slogan is described by his wife, who 
works alongside her husband in the 
bake shop. 

‘T’ve seen the children in the neigh- 
borhood look at the slogan and then 
read the words aloud,” Mrs. Petros 
said. “It’s simple words that they can 
read and understand.” 


piENTS ARE USED -* *_. 4 


Louie Petros, who is proud to be a baker and proud of the industry, shows 


And those simple words are provid- 
ing children in a north Minneapolis 
neighborhood with an understanding 
of the goodness of bread and promot- 
ing future customers for the baking 
industry. 


BREAD IS THE STAFF OF LIFE 


25 Plants Achieve 
Perfect Records 
In Safety Contest 


CHICAGO—Twenty five of the 332 
bakery industry plants participating 
in the 1958 Bakery Industry Safety 
Contest had perfect safety records, 
the National Safety Council has re- 
ported. It was the first industry-wide 
contest confined solely to bakers pro- 
ducing other than crackers. 

A first place tie in Group A—plants 
with 200 or more employees—result- 
ed in Interstate Bakeries Corp.’s 
plant No. 23, Los Angeles, and Amer- 
ican Bakeries Co., Cleveland, achiev- 
ing perfect records. 

Eight plants in Group B, those 
with 100 to 199 employees, were ac- 
cident free. They were: Interstate 
Bakeries plant No. 2, Chicago; Conti- 
nental Baking Co. plants in San 
D‘ego, St. Louis and Salt Lake City; 
American Bakeries Co. plants in 
Knoxville, Tenn., Columbus, Ohio, 
and Detroit, and the National Biscuit 
Co., Rochester, N.Y. 

Ten plants tied for first place in 
Group C—those with 50 to 99 em- 
ployees. They were the Claussen 
Baking Co., Charleston, S.C.; Amer- 
ican Bakeries Co. plants in Decatur, 
Ill., and Springfield, Mo.; Interstate 
Bakeries plants in El Centro, Cal.; 
Rainbo Bakers, Inc., Pueblo, Colo., and 
Rainbo Bakers, Colorado Springs; 
Southern Bakeries Co. plants in Win- 
chester and Charlottesville, Va.; 
Prosser Baking Co., Inc., Ventura, 
Cal., and Purity Baking Co., Pana, 
Til. 

Perfect safety records were estab- 
lished by five plants in the Group D 
classification—those with fewer than 
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the new front of his bake shop in north Minneapolis and his panel truck which 
bears the two slogans that have made him and the shop well known through- 


out the neighborhood. 


50 employees. They were: Schlafke’s 
Quality Bakery, Wabeno, Wis., Purity 
Baking Co., Bloomington, IIl., Smith's 
Bakery, Laurel, Miss., and Capital 
Bakers, Inec., plants in Wilmington, 
Del., and Carlisle, Pa. 

There was no second place winner 
due to first place ties. The third 
place winner was the Continental 
Baking Co.’s North Side plant, Chi- 
cago. 

Each of the 25 plants with perfect 
records will receive a plaque for 
plant display. Third place winner will 
receive safety certificates. 

The baking industry’s accident fre- 
quency rate for the 12 months was 
14.19. The national rate for the food 
industry was 10.55. No basis of com- 
pariscn exists because 1958 was the 
first year of the contest in its present 
form. However, former _ records, 
which also include cracker bakeries 
in the contest, indicate that the de- 
crease in the rate was more than 7%. 

Safety Council records disclosed 
that there were 1919 injuries during 
the 135,263,000 man hours worked in 
the 322 plants. 

While the accident record shows 
improvement in the baking industry, 
safety committee members of the 
American Bakers Assn. pointed cut 
that only one other branch of the 11 
branches entered in the National 
Safety Council's Food Section Safety 
Contest has a higher accident rate. 
That is the fluid milk industry. The 
best record was made by the tobacco 
branch, with a frequency rate of 1.89. 


BREAD IS THE STAFF OF LIFE 


Production Club 
Reviews Highlights 
Of ASBE Sessions 


MINNEAPOLIS—A report on the 
annual meeting of the American 
Society of Bakery Engineers was the 
highlight of the March meeting of 
the Northwestern Production Men’s 
Club. The session was held at the 








Hasty Tasty Uptown Cafe, Minne- 
apolis. 

Dick Shoep, Choice Foods, Inc., 
Minneapolis, reported on gadgets; 


Tom Williams, Red Owl Stores, Inc., 
Hopkins, Minn., on sealing and wrap- 
ping techniques; Joe Becker, Swift & 
Co., South St. Paul, Minn., on cakes; 
and Ed Alesch, Western Condensing 
Co., Appleton, Wis., on the use of 
whey in bakery preducts. A question 
and answer pericd followed. 

With a show of hands requested by 
Harry Bailey, Regan Bakeries, Inc., 
Minneapolis, club president, members 
voted to install the new officers for 
the coming year at the April meet- 
ing. 

Members appointed to the nomi- 
nating committee were Art Grawert, 
the Pillsbury Co., Minneapolis, chair- 
man; Herb Wortman, Zinsmaster 
Baking Co., Minneapolis; Ed Duren 
Duren’s Plaza Bakery, St. Paul; and 
Bob Ferguson, Russell-Miller Milling 
Co., Minneapolis. Alternates are Carl 
Wuollet, Wuollet’s Bakery, Minne- 
apolis, and Jim Sherman, the Pills- 
bury Co., Minneapolis. 

The meeting concluded with a few 
highlights of the coming meeting, 
which were given by Pres. Bailey. 
There were 60 members present. 
BREAD IS THE STAFF OF LIFE 


FASHION SHOW 


PITTSBURGH—The Ladies Auxil- 
iary of the Retail Master Bakers As- 
sociation of Western Pennsylvania 
staged a benefit fashion show here re- 
cently for the auxiliary’s charity 
fund. Mrs. James Williamson, Du- 
quesne Baking Co., was chairman of 
the event. Growns were modeled by 
auxiliary members and their daugh- 
ters. 
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Formulas for Profit 





Bake These Specialty Products 





April, 1959 


For That ‘Extra Profit’ Sales Appeal 


34 Oz. salt 
% oz. cream of tartar 


FANCY MACAROONS 
2 lb. 8 cz. almond paste 
1 lb. 8 oz. powdered sugar 
llemon (grated rind and juice) 
1 oz. butter 
1, pt. egg whites 
2 tablespoons water 

Procedure: 

Mix the same as for almond maca- 
roons. Run out in various shapes on 
papered pans, using a canvas bag and 
a No. 5 star tube. Decorate with al- 
monds, nuts, glaced cherries, etc. Al- 
low macaroons to dry for about 24 
hr. Bake on double pans at about 
325° F. Remove from the pans as 
soon as baked. Glaze the macaroon 
with a glucose glaze. 


Giucose Glaze 


Bring to a good boil: 
1 qt. glucose 
1 pt. water 


Add gradually: 
1 lb. granulated sugar 
Then add: 
Vanilla to suit 
Sift together and fold in carefully: 
1 lb. 2 oz. cake flour 
4 oz. cocoa 
2 lb. 4 0z. granulated sugar 
le oz. soda 
Bake at about 350-360° F. 
the cakes are baked 
them with chocolate icing. 


SWISS MACAROONS 
Mix together in a kettle: 
5 lb. 12 oz. granulated sugar 
1 lb. 80z. macaroon coconut 
8 oz. milk solids (non fat) 
8 oz. cake flour 
1% oz. salt 


When 


ile it is w: Stir in: 
glaz fi t is we : 
Use the glaze while it is warm 10 oz. invert syrup or honey 
GLACED CHERRY SQUARES Add: 


2 lb. egg whites 
Vanilla to suit 
Heat this mixture to about 160° F. 


Cream together: 
2 lb. 8 oz. granulated sugar 
1 lb. 4 oz. shortening 
1% cz. salt 
8 oz. butter 
8 oz. bread flour 
1 lb. honey 
Add gradually: 
1 lb. 8 oz. egg whites 
Stir in: 
12 oz. liquid milk 
S‘ft together, add and mix in: 
3 lb. 4 oz. cake flour 
14 oz. baking powder 
% oz. soda 
Then add: 
3 1b. chopped glazed cherries 
1 lb. mixed peel 
1 lb. chopped pecans 
Place into two greased and dusted 
18 x 26 in. bun pans. Spread out 
evenly and bake at 350° F. After 
baking and when cool, ice with the 
fcllowing icing: 


minutes. Run out 


on double pans at about 340° F. 


CHERRY KISSES 
(Cold Process) 

Beat until light: 

2 lb. egg whites 

6 lb. powdered sugar 

¥% oz. salt 

1% oz. cream of tartar 
When stiff, add: 


Drop out on 
dusted pans. Bake at about 275° F. 
on double pans. 


Note: A little red colcr 


and cool, ice 


Then place in a machine bowl and 
mix on medium speed for one min- 
ute. Next, beat on high speed for two 
on papered pans 
while the mixture is still warm. Bake 


2 lb. fine chopped glazed cherries 
lightly greased and 


may be 


added to the beaten mixture if de- 
sired. 
PEANUT MACAROONS 
Rub together: 
4 lb. 8 oz. granulated sugar 
1 lb. 8 oz. kernel paste 
%4 oz. salt 
6 oz. flour 
Add: , 
12 oz. egg whites 
Mix in thoroughly: 
4 lb. 8 oz. ground roasted peanuts 
Then add and mix in until smooth: 
12 oz. egg whites 
6 oz. water 
Deposit cn greased and dusted pans 
and bake at about 350° F. 


RUM LAYER CAKES 
Cream together for three minutes: 
3 lb. cake flour 
1 lb. butter 
1 lb. 8 oz. shortening 


Sift together and add: 
6lb.40z. granulated sugar 
2 lb. cake flour 
2% oz. salt 
8 oz. milk solids (non fat) 
4% oz. baking powder 
Then add and mix for three min- 
utes: 
2 lb. 4 oz. water 
Add and mix for three minutes: 
3 lb. 8 oz. egg whites 


Add and mix for five minutes: 
1 lb. water 
Rum flavor to suit 
Deposit into pans of desired size 
and bake at about 360° F. When 
baked and cool, fill and ice with the 
following icing: 
Rum Cream Icing 
Mix together: 


3 lb. powdered sugar 
1 lb. 8 oz. butter 





Fudge Icing 
Cream together: 
2 lb. powdered sugar 
8 oz. shortening 
Vanilla to suit 
Dissolve tegether and add slowly: 
% oz. gelatine 
14 oz. hot water 
\% oz. salt 
Then add: 
12 oz. butter 
Stir in: 
1 Ib. honey 
Sift together, add ard mix in until 
smooth: 
4 lb. powdered sugar 
4 oz. milk solids (ncn fat) 
Then mix in: 
2 lb. 8 oz. fine chopped glazed 
cherries 
Cut the sheets into squares of de- 
‘sired size. 
Note: A little red color may be 
added to the icing. 
The consistency of 
be varied bv adding 
water or milk. 


CHOCOLATE ANGEL FOOD 


Beat until light: 
3 lb. egg whites 


the icing may 
a little warm 





1 lb. 8 oz. shortening 
14 oz. salt 
Add: 
2 lb. 8 oz. cream 
Rum flavor to suit 
Then add: 
2 lb. 12 oz. boiled type icing 
Boiled Type Icing 
Whip util light: 
1 lb. 8 oz. egg whites 
Add gradually and whip until firm: 
1 lb. 8 oz. powdered sugar 
14 oz. salt 
Add gradually: 
11b. hot corn syrup (200° F.) 
Vanilla to suit 
Continue beating until the consist. 
ency of boiled icing is reached, 
Note: Rum liquor may be used in- 
stead of rum flavor if desired. 


BUTTER COOKIES 
Mix together: 
5 lb. cake flour 
1 Ib. 12 oz. shortening 
1 Ib. 12 oz. butter 
10 oz. honey 
10 oz. milk solids (non-fat) 
\% oz. salt 
Vanilla to suit 
Beat together and fold into above 
mixture: 
1 lb. 4 oz. egg whites 
1 lb. 8 oz. granulated sugar 
Deposit in desired shapes using a 
canvas bag and star tube, on lightly 
greased and dusted pans. 
Bake at about 360° F. 


PECAN NUT CHOCOLATE DROPS 
Beat light: 
1 lb. egg whites 
¥ oz. salt 
% oz. cream of tartar 
Add gradually while beating: 
1 lb. 8 oz. granulated sugar 
When beaten quite stiff, add: 
Vanilla to suit 
Then sift together: 
1 lb. 8 oz. powdered sugar 
4 oz. cocoa 
Mix: 
2 lb. pecan pieces into the sugar 
and cocoa mixture 
Then fold this carefully into the 
beaten mass. Deposit on _ lightly 
greased pans, using a canvas bag and 
a No. 8 or 9 plain round tube. Bake 
at about 340° F. 


ANGEL FLUFF PIES 

Beat light: 

2 1b. egg whites 
1% oz. salt 

Add gradually: 

2 lb. 4 oz. granulated sugar 

Beat until stiff and then add: 

Vanilla to suit 

Fill into baked pie shells. Plat 
in a cool oven, about 320° F. ani 
bake to a light brown color. This 
will take about 25-30 min. 

Allow the pies to cool and then 
cover with whipped cream or a light 
butter cream. Sprinkle chopped nut 
on top. 


GOLDEN ANGEL FOOD CAKE 


Beat together on medium speed: 
4 lb. egg whites 
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A. J. Vander Voort 


A. J. Vander Voort 


technical editor, author of this 
monthly formula feature and conduc- 
tor of The Bakeshop Trouble Shooter 
(see page 51) and the Do You Know 
feature (see page 10), is head of the 
School of Baking, Dunwoody Indus- 
trial Institute, Minneapolis. 





1 oz. salt 
1oz.cream of tartar 
Add gradually: 
2lb.8 oz. granulated sugar 
Then sift together at least three 
times and fold in carefully: 
2lb. granulated sugar 
11b. 8 oz. good cake flour 
Then add and mix in carefully until 
smooth: 
1lb.40z. egg yolks 
Deposit in pans of desired size and 
bake at 340-350° F. 
When baked and cooled, cover the 
cakes with the following icing: 
Malted Milk Icing 
Cream together: 
5 oz. shortening 
4 oz. butter 
30z.malted milk powder 
¥% oz. salt 
Vanilla to suit 
Add: 
8 oz. cocoa 
Then stir in: 
1b. milk 
Sift, add and beat together until 
smooth: 
3 lb. 12 oz. powdered sugar 
The consistency of the icing may 
be controlled by increasing or de- 
creasing the amount of powdered 
sugar. 


COCONUT MACAROONS 

Mix together and heat to about 105 

to 110° F.: 
11lb.80z. macaroon coconut 
2lb.4 0z. granulated sugar 
40z. invert syrup or honey 
3 oz. cornstarch 
\ oz. salt 
Vanilla to suit 

% pt.egg whites (variable) 

Drop out on papered pans about 
the size of a dollar with a No. 6 or 
No. 8 plain round tube. Press dcwn 
the peaks with a damp cloth. Bake 
on double pans at about 330° F. Re- 
move from pans immediately after 
taking from the oven. When the mac- 
aroons are cool, turn the papers over 
and dampen them with water, turn 
the papers over again and remove 
the macaroons. 

Note: The amount of egg whites 
will vary depending upon the dryness 
of the coconut. Edible rice paper may 
be used replacing the paper on the 
pans. 


CHERRY ANGEL FOOD 

Beat on medium speed: 

21b. egg whites 

1% oz. salt 

% oz.cream of tartar 
Add gradually: 

1lb. granulated sugar 
When the mix holds a crease, add: 
Vanilla to suit 
Sieve together three times and fold 
in carefully: 

140z. cake flour 

1 pt. powdered sugar 
Then fold in: 

80z. fine chopped glazed cherries 


Deposit into pans and bake at 350° 
F. When cool, remove from the pans 
and ice with the following icing: 


Cherry Icing 
Beat together until light: 
5 lb. powdered sugar 
8 oz. corn syrup 
8 0z. egg whites 
8 oz. water 
A pinch of salt 
A pinch of cream of tartar 


When the icing stands up, stir in: 
2 1b. fine chopped or ground can- 
died cherries. 


NUT POUND CAKES 
Cream together for five minutes on 
low or medium speed: 
2 lb. 4 oz. powdered sugar 
1 lb. 8 oz. shortening 
1 oz. salt 
4 oz. invert syrup or honey 
12 oz. cake flour 
Add gradually: 
1 lb. 8 oz. egg whites 
Stir in: 
1 Ib. liquid milk 
Vanilla to suit 


Sieve and mix in for about five 
minutes: 


2 lb. 4 0z. cake flour 


Then stir in for one minute on low 
speed: 
2 1b. chopped nuts 


Deposit in pound cake pans and 
bake at about 340-350° F. 


PECAN KISSES 
Beat light: 
3 1b. powdered sugar 
1 lb. egg whites 
1% oz. salt 
1% oz. cream of tartar 


Then fold in carefully: 
12 oz. fine chopped pecans 
A little maple flavor 


Run out with a large star tube on 
greased and dusted pans. Bake in a 
cool oven (250-275° F.). 


CHOCOLATE MACAROON CUPS 
Beat until it starts to foam (about 
1 min.): 
2 lb. 6 oz. egg whites 
1% oz. salt 


Add: 
% oz. cream of tartar 
When half beaten add and continue 
beating to a wet peak: 
1 Ib. 12 oz. sugar 
Add: 
Vanilla to suit 


Sift together and add coconut. Mix 
together well. Fold this in by hand. 
Be careful not to overmix: 

4 oz. cake flour 
4% oz. cocoa 
2 lb. 4 oz. sugar 
2 lb. 5 oz. macaroon coconut 

Deposit about 1% oz. in paper 
cups. 

Bake at about 370° F. 

When baked and cool, finish with 
crossed double lines of white icing 
if desired. 


ANGEL FOOD 
Place in a machine kettle and beat 
at medium speed: 
4 lb. egg whites 
1 oz. salt 
1 oz. cream of tartar 

Add gradually: 

2 |b. granulated sugar 

When the mixture holds a crease, 
add: 

Vanilla to suit 

Then sift together at least three 
times and fold in carefully, either by 
hand or machine: 

2 1b. granulated sugar 
1 1b. 6 oz. cake flour 

Deposit into pans of desired size 
and bake at about 340-360° F. 

Note: The home-type of angel food 
is usually baked in large pans. These 
larger cakes have the best eating 
quality. 


WHITE LAYER CAKES 
(130% Sugar) 
Mix together for 3 to 5 min.: 
5 lb. cake flour 
2 1b. 8 oz. shortening (emulsifying 
type) 

Mix together, add and mix for 3 

to 5 min.: 
6 lb. 8 oz. sugar 
2% oz. salt 
5 oz. baking powder 
34 oz. cream of tartar 
2 lb. milk 

Mix together and add in two por- 
tions: 

3 lb. 12 oz. egg whites 
2 Ib. 8 oz. milk 
Flavor to suit 

Mix for 3 to 5 min. 

Deposit into pans of desired size 
and bake at 360-365°F. When baked 
and cooled, ice to suit. 

Note: For making cup cakes and 
loaf cakes out of this mix, add 1 oz. 
flour to each 1 lb. of batter and mix 
well. 


EGGSHELL ROLLS 
15 Ib. flour 
8 lb. water (variable) 
6 oz. yeast 
4 oz. salt 
1% oz. yeast food 
12 oz. sugar (sucrose or dextrose) 
4 oz. malt 
14 oz. shortening 
1 lb. 4 0z. egg whites 

Dough temperature 82° F. 

First punch 1 hour 40 min. 

To the bench 50 min. later. 

Method: 

Mix the dough in the usual straight 
dough procedure, adding the egg 
whites when the dough is about % 
mixed. 

Sealing weight for hard rolls, 
Kaiser rolls, ete—5 lb. to a 3-doz. 
press. Fcr New York rolls—10 oz. for 
a string of % doz. 

Use plenty of steam while loading 
the rolls into the oven. Leave the 
steam turned on until the rolls have 
a fairly good color. 


DELIGHT ANGEL FOOD ROLLS 
Beat together on medium speed: 
4\b.40z. egg whites 
34 oz. salt 
%4 oz. cream of tartar 
Add gradually: 
2 lb. 4.0z. granulated sugar 
Add: 
Vanilla to suit 
Almond to suit 
Sift together and mix in carefully: 
1 Ib. 8 oz. good cake flour 
1 lb. 12 oz. powdered sugar 
Scale 2 lb. 8 oz. per sheet pan. 
Bake at about 350° F. 
Do not over-bake. 
Allow to cool and then fill with 
either a white butter cream filled 
with chopped cherries or a chocolate 
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butter cream. Roll up and allow to 
set. 


White Butter Cream 
Mix together: 
1 lb. egg whites 
5 lb. powdered sugar 
Add and beat until fluffy: 
2 lb. butter 
2 1b. emulsifying type shortening 


14 oz. salt 

Vanilla to suit 

For the chocolate butter cream 
add about 8-12 oz. melted bitter 


chocolate. 

Note: Cut the rolls into pieces of 
desired size; usually about 6 cuts are 
made. Ice the tops as desired. 


RAISIN KISSES 

Beat light: 

1 1b. 8 0z. egg whites 

4 lb. 8 oz. powdered sugar 

4% oz. cream of tartar 

A pinch of salt 
Add: 

Vanilla to suit 
Then fold in carefully: 

3 lb. seedless raisins 
Drop out on greased and dusted 

pans and bake at about 275° F. 


PINEAPPLE LAYERS 
Cream together for about 3 min.: 
3 lb. cake flour 
2 lb. 8 oz. emulsifying type short- 
tening 
Add: 
2 1b. bitter chocolate (melted) 
Then add and mix for about 3 min.: 
6 Ib. 8 oz. granulated sugar 
2 lb. cake flour 
10 oz. milk solids (non fat) 
2% oz. salt 
1% oz. soda 
3% oz. baking powder 
3 1b. pineapple juice 
Add gradually: 
4 lb. egg whites 
Then add and mix for about 3 min.: 
2 lb. 8 oz. pineapple juice 
Deposit into pans of desired size 
and bake at about 360° F. 


TUTTI-FRUTTI ANGEL FOOD 
Beat together on medium speed: 
4 lb. egg whites 
1 oz. salt 
1 oz. cream of tartar 
Add gradually: 
11b. 8 oz. granulated sugar 

When the mixture holds a crease, 
add: 

Vanilla flavor to suit 
Almond flavor to suit 

Sift together thoroughly and mix 
in carefully: 

2 1b. 8 oz. granulated sugar 
1 1b. 8 oz. good cake flour 
Then add carefully, the following 
mixture: 
6 oz. shredded coconut 
8 oz. chopped pecans 
12 oz. chopped glazed cherries 
40z. fine chopped glaced pine- 
apple 

Deposit into pans of desired size 
and bake at about 340-350° F. 

After baking arid when cooled, 
cover the cakes either with a boiled 
or white icing and sprinkle a mixture 
of chopped cherries, nuts and chop- 
ped pineapple on the top. 
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Has Examination 


MINNEAPOLIS —W. W. (Bill) 
Richards, Minneapolis, sales repre- 
sentative for the Brolite Co., recent- 
ly spent two weeks at the Mayo 
Clinic in Rochester, Minn., undergoing 
a physical examination. He has re- 
turned home and expects to be back 
calling on the trade soon. 
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H. G. Hutton 


APPOINTMENT —H. G. Hutton, a 
veteran of 20 years’ experience in 
Wholesale bakery sales work and 
sales promotion, has been appointed 
sales manager for Holsum Bakers of 
Kansas City. Announcement of the 
appointment was made by Curtis J. 
Patterson, Jr., vice president, C. J. 
Patterson Co., parent firm of the 
Holsum Bakers. Mr. Hutton will have 
charge of all Holsum baked foods 
sales in the Kansas City market, in- 
cluding six ceunties.in eastern Kan- 
sas and five counties in western 
Missouri. Mr. Hutton was formerly 


with the W. E. Long Co., Chicago,. 


as merchandising manager and at one 
time was general sales manager for 
Pennington Bros., Inc., operating in 
Ohio and Kentucky. 





Amylose Discussed 
At New York AACC 


Section Meeting 


NEW YORK—tThe March meeting 
of the New York Section. of the 
American Association of Cereal 
Chemists was addressed by Albert R. 
Robbins on the subject of “Proper- 
ties and Potential Application of 
Amylose.” Mr. Robbins is manager 
of the development department, Stein, 
Hall & Co., Inc. 

Amylose is being produced com- 
mercially by fractionation of potato 
starch. The breeding of high-amylose 
corn is expected to increase the avail- 


ability of amylose. A research pro- | 


gram is now underway for develop- 
ing industrial applications for amy- 
lose as well as for amylopectin. 

Chemically, amylose is very simi- 
lar to cellulose. Mr. Robbins advised 
that amylose has excellent film-form- 
ing and high film-strength properties, 
forms grease-resistant coatings, and 
can be easily solubilized by heating 
under pressure. 

Some of the potential industrial ap- 
plications of amylose are in manufac- 
ture of films for food packaging and 
of sausage casings, coating of paper- 
board for food preducts, use as a 
permanent finish for fabrics and as a 
binder in the manufacture of non- 
woven fabrics. It offers possibilities 
in conjunction with wood pulp in pa- 
per, and also may have application 
for uses where controlled gelation or 
quick-setting, stiff, irreversible gels 
are required. 

The last meeting of the season for 
the New York section is scheduled 
for April 14 at the Brass Rail Restau- 
rant, 43rd St. and 5th Ave., at 6:30 
p.m. 
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Food Industry Groups to Be Invited 
To Develop Public Education Program 


WASHINGTON — Food industry 
organizations representing every 
phase of the production, processing 
and marketing of food products, will 
be invited to participate in the de- 
velopment of a coordinated public 
education program designed to in- 
crease public understanding of the 
story of food—‘‘from farm to table.” 

Charles B. Shuman, president of 
the American Farm Bureau Federa- 
tion, outlined the new public relations 
effort, first of its kind ever developed 
by groups in and associated with the 
food industry, in a report to the 57 
sponsors of the 1958 national food 
conference, who had appointed a study 
committee to develop plans for fur- 
ther cooperative activity by food in- 
dustry organizations. 

Committee to Act 

A voluntary committee, to be 
known as the National Food Confer- 
ence, will develop industry themes 
and materials and will encourage 
sponsor organizations to incorporate 
these programs into their existing 
advertising, merchandising and edu- 
cational activities. 

The first major project to be spon- 
sored by the conference group will be 
a National Youthpower Congress, 
which will involve teen-agers in every 
state, youth leaders, parent groups 
and educators in examining the role 
of food in developing health, vigor 
and achievement. 

The program will include a series 
of local and state meetings beginning 
in the fall, to be followed by the con- 
gress early in 1960. Supporting this 
program will be an intensive publici- 
ty campaign designed to focus the at- 
tention of American youth on the 
many facets of the story of food. 

Homer R. Davison, president of the 
American Meat Institute, is serving 
as chairman of a planning committee 
now developing detailed plans and 
meeting with representatives of na- 
tional youth organizations on pro- 
gramming. All sponsor organizations 
will be asked to participate in the or- 
local, state and 
national aspects of this project. The 
committee expects to decide on the 
time and place of the congress next 
month. 

Objectives Cited 

Mr. Shuman, who serves as gen- 
eral chairman of the conference, re- 
ported that the program had been 
developed after a year’s study of the 
problems which face every organiza- 
tion concerned with food. During this 
period, food industry leaders, educa- 
tors and mass media representatives 
were consulted. “We soon learned 
that the food industry has common 
problems shared by all its members 
and segments that could only be 
solved if all groups worked together 
toward common objectives. I believe 
that the National Food Conference 
concept answers this need and will 
receive the support of a united food 
industry,” said Mr. Shuman, adding 
that “We are not creating a new 
organization, but a means of coordi- 
nating our efforts and cooperating 
more closely in a continuing, year- 
around campaign of public educa- 
tion.” 

The objectives of the conference, 
Mr. Shuman said, will be to: 

Increase public understanding 

* and appreciation of the total food 
industry, as it is represented in the 
cycle of food—from farm to table. 


2. Develop opportunities to enlarge 
the market for farm products 


within the boundaries of the public 

interest. 

3. Enhance the values that food 
represents in the public mind— 

values relating to cultural and nutri- 

tional, as well as economic considera- 

tions. 

In the process of developing the 
conference program, the _ planning 
committee first adopted a statement 
of problems shared in common by all 
food industry groups. This statement 
highlighted the lack of understanding 
of the economics of food, public indif- 
ference toward the nutritional and 
cultural values of food, the growing 
tendency of consumers to use food 
budget money for less essential goods 
and services and the need for better 
information on the wholesomeness 
and high quality of the American 
food supply to offset the unfounded 
claims of food faddists. 

The united food industry program 
had its genesis in a series of meetings 
of food industry leaders which began 
in 1957. Out of these came the plan 
for the conference held in Washing- 
ton in February, 1958, which had as 
its theme: “Food Comes First.” Fol- 
lowing the Washington meeting 
“Food Comes First” activities were 
held in 46 states and many associa- 
tions and corporations developed 
comprehensive promotional programs 
utilizing the materials and theme of 
the February meeting. 


BREAD IS THE STAFF OF LIFE 


Wheat Board-Bakers 


Dispute Looms 


VANCOUVER—A dispute is loom- 
ing between the Canadian Wheat 
30ard and Canadian bakers over a 
predicted rise in the price of a loaf 
of bread. 

Vancouver bakers agree with a 
National Council of the Canadian 
Baking Industry spokesman in Otta- 
wa that “bread prices may rise as 
a result of recent cost boosts, includ- 
ing higher wheat prices at the lake- 
head.” 

In Toronto it is reported bakers 
announced a 1¢ increase a loaf to 
counter the increase in wheat prices. 

From the head office of the Cana- 
dian Wheat Board in Winnipeg came 
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Raymond B. Harmon 


TO NEW POST—The appointment 
of Raymond B. Harmon as general 
sales manager of the C. J. Patterson 
Co. has been announced by Curtis 
J. Patterson, Jr., vice president in 
charge of merchandising. Prior to his 
promotion, Mr. Harmon was assistant 
marketing manager of the company, 
In his new position Mr. Harmon will 
have full charge of sales activities 
of Patterson’s 14 bakeries located 
throughout the Southwest and Mid. 
west. A native of Sedalia, Mo., he 
has been in the bakery business since 
1931 with the former Trout Bakery 
at Boonville, Mo., which Patterson 
acquired in 1956. Under Patterson 
management, Mr. Harmon remained 
as plant sales manager until appoint- 
ed assistant marketing manager at 
the home office in Kansas City last 
year. 





the statement that there is ‘no justi- 
fication’’ for Canadian bakers boost- 
ing their prices as a result of higher 
wheat prices at the lakehead. 

An official of a large bakery in 
Vancouver pointed out that wheat was 
recently boosted 6¢ bu. for prairie 
mills and that means a substantial 
increase in the price of flour. It was 
also pointed out by the local bakery 
official that the freight rate increase 
last December boosted bakers’ costs 
about $1 million a year. 








BOARD OF DIRECTORS—Members of the board of directors of the Bakers 
Club of Chicago are pictured together following the recent annual election 
meeting of the organization. In the front row, left to right, are Seymour 8. 
Fagan, Seymour S. Fagan Co., immediate past president; Robert F. Cait, 
Cain’s English Muffin Co., handing gavel to newly-elected president, E. i 
Goldsmith, Bakers Associates, Inc.; Norman W. Jenkins, Jr., Standard Brands, 
Inc.; Stanley A. Kretchman, Kretchman Materials Co., and Ogden A. Geil- 
fuss, Southern Bakeries Co., Atlanta, Ga. Second row, left to right, C. D. 
Sanderson, The Pillsbury Co., Des Plaines, Ill; second vice president, George 
H. Sheehan, R. F. McMahon & Co.; Alfred W. Koss, reelected secretaty, 
American Bakeries Co., and Earl G. Johnson, Pepperidge Farm, Inc., Dowr 
ers Grove, Ill, treasurer. Not pictured are Seymour G. Carlson, Signe Cark 
son Bakeries, Inc.; Louis E. Caster, Rockford Colonial Baking Co., Rockfori, 
Ill, and John A. Revord, Sterwin Chemicals, Inc., Evanston, IIL, first vie 


president. 








— 


dus 
usil 


Bg 





1959 





tment 
eneral 
terson 
Curtis 
ant in 
to his 
sistant 
npany, 
m will 
tivities 
ocated 
1 Mid- 
[o., he 
S since 
Bakery 
tterson 
tterson 
mained 
ppoint- 
ger at 
ty last 


O justi- 
_ boost- 
higher 


<ery in 
eat was 
prairie 
stantial 
It was 
bakery 
increase 
s’ costs 





e Bakers 
election 
ymour 8. 





1 Brands, 


ht, C. D. 
, George 
ecretaly; 
., Dow 





first vice 





April, 1959 


THE AMERICAN BAKER 


Ahootor 


51 





Cookies 
Can you supply me with some soft 
cookie formulas?—J. S., N.J. 
Here are some cookie recipes that 
you may wish to try. 
HONEY OATMEAL COOKIES 
Cream together: 
3lb. brown sugar 
1 1b. butter 
1 Ib. shortening 
11b. ground pitted dates 
1 oz. soda 
¥% oz. cinnamon 
1 oz. salt 
Add: 
12 0z. whole eggs 
Stir in: 
1 pt. honey 
Add: 
8 oz. milk 
Stir in: 
11b. fine chopped walnuts 
1 Ib. 8 oz. oatmeal 
Add and mix in: 
21b. 8 oz. pastry flour 
8 oz. graham flour 
¥% oz. baking powder 
Drop out by bag on greased and 
dusted pans. Bake at about 350° F. 
using double pans. 


HONEY ORANGE NUT COOKIES 
Cream together: 
1b. 8 oz. granulated sugar 
12 oz. butter 
12 oz. shortening 
% oz. soda 
¥ oz. salt 
¥% oz. cinnamon 
Add gradually: 
12 0z. whole eggs 
Stir in: 
3 Ib. flour 


4 oz. baking powder 
Then add: 
1 lb. ground glaced orange peel 
8 oz. ground pecans 
8 oz. honey 
Drop out on lightly greased and 
dusted pans using a cookie bag and 
plain tube. Bake at about 380° F. 
Note: The orange peel, ground 
pecans and honey should be mixed 
and soaked for about 30 min. before 
adding them to the dough. 


PECAN WAFERS 
Cream together: 
1 Ib. 2 oz. granulated sugar 
12 oz. shortening 
12 oz. butter 
\ oz. salt 
Vanilla to suit 
Add gradually: 
1 1b. whole eggs 
Mix in: 
2 lb. cake flour 
Then add: 
1 1b. chopped pecans 
Deposit on lightly greased pans, 
using a canvas bag and a No. 8 plain 
round tube. Make the wafers about 
the size of a half dollar. Flatten the 
wafers with article having a flat sur- 
face. Place a whole pecan on each 
wafer. Bake at about 375° F. 


PECAN BUTTERSCOTCH 
COOKIES 
Cream together: 
2 Ib. 8 oz. brown sugar 
5 oz. shortening 
5 oz. butter 
1% oz. salt 
Add slowly: 
1lb. whole eggs 
Sieve together and mix in until 
smooth: 
1 Ib. 12 oz. bread flour 
14 oz. baking powder 


Then add: 
8 oz. ground or chopped pecans 

Run out with a canvas bag using a 
No. 8 plain round tube, on lightly 
greased and dusted pans. Allow the 
cookies to dry for a few minutes and 
then flatten the tops. Wash with an 
egg wash and place a pecan on top 
of each cookie. 

Bake at about 360° F. 


Peean Cake 


There is a type of baked product 
called Texas Pecan Cake which is 
quite well liked in our area. Can you 
find a formula to make it?—E. F., 
Texas. 





¥ ¥ 


I am quite certain that the accom- 
panying recipe will make a cake very 
similar to the one which you have re- 
quested. 


SUPER FRUIT CAKES 
Mix together for 2 min.: 
1 Ib. 4 oz. shortening 
1 lb. 4 0z. bread flour 


Add and mix in for 4 min.: 
2 lb. 8 oz. granulated sugar 
1 lb. 4 oz. bread flour 
1 oz. salt 
10 oz. honey 
1 1b. 9 oz. whole eggs 


Then add and mix in for 2 min.: 
1 1b. 9 oz. whole eggs 


Add flavor to suit and continue 
mixing from 5 to 8 min. Then add and 
mix in until well distributed: 

13 lb. pecan pieces 

10 Ib. pitted dates 

4 lb. glazed cherry pieces 

5 lb. green and regular pineapple 
wedges 


Deposit into pans of desired size 
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Got a Problem? 


Use this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 




















(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 
Minneapolis.) Address letters to: 


P.O. Box 67, Minneapolis 40, Minnesota 


Sau ee ee eee ~ ee ee ee ee ee ee a ee ee ee ee se a ee ee a ee ee ee ee ee ee ee 





"TROUBLESHOOTER' 
BOOK AVAILABLE 


From his many years of experience 
as a practicing baker and production 
expert, A. J. Vander Voort has com- 
piled a book of “trouble spots” which 
is now valued highly by many bak- 
ers. “The Bakeshop Trouble Shooter” 
book, now in its seventh printing, 
classifies hundreds of everyday prob- 
lems and their solutions. For $1.50 
the baker can have at his fingertips a 
quick source of information for dis- 
covering his problems and_ solving 
them. Copies may be purchased from 
The American Baker, P.O. Box 67, 
Minneapolis 40, Minn. 





and bake at about 325-335° F. 


Glaze 
Bring to a good boil: 
1 qt. corn syrup 
1 pt. water 
Apply glaze while it is warm. 


Frozen Rolls 


I would appreciate very much hav- 
ing one of your formulas for frozen 
rolls.—O. B., Va. 


¥ ¥ 


You may like this frozen roll for- 
mula. 


REFRIGERATED SOFT ROLLS 
9 Ib. 12 oz. bread flour 
3 lb. 4 oz. pastry flour 
1 1b. non-fat milk solids 
7 lb. 8 oz. water (variable) 
1 Ib. 8 oz. yeast 
4 oz. salt 
1 lb. sugar (sucrose or dextrose) 
1 lb. 8 oz. shortening 

Dough temperature 60° F. 

Procedure: 

Dissolve the yeast in part of the 
cold water. Place ingredients in the 
mixer in the regular order, adding the 
yeast solution on top of the flour. Mix 
until smooth. 

As soon as the dough is mixed, 
place it in the refrigerator for 1 hr. 
Then make up into various shapes in 
the regular manner. Then place the 
rolls in the freezer. 


Cake Doughnuts 


I have a problem with cake dough- 
nuts cracking. I fry the doughnuts at 
375° F., mix them 22 Ib. at a time, 
and cut them by hand.—F. S., N.Y. 


a 


About your cake doughnuts crack- 
ing: I would suggest first that you 
check with your supplier, there is a 
doughnut mix made so that it will 
crack, and you may be using it. The 
frying temperature which you use is 
generally used for doughnuts. Also, 
some types of doughnuts must be 
turned twice, some only once during 
the frying. Experiment with these 
procedures a bit. 

Finally, if you are using warm 
water, there is a possibility that this 
may be causing your difficulty. For 
best results, it is a good idea to have 
your mix at 76° F. or less. 
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ABA DECLARES POSITION 


(Continued from page 3) 





Thomas L. Awrey, Awrey Bakeries, 
Inc., Detroit, chairman of the national 
affairs committee, reported on sev- 
eral recommendations from his com- 
mittee, all of which were approved by 
the board. 

These included the recommendation 
that the Sugar Act be extended for a 
two-year period, in opposition to a 
proposed indefinite extension; a re- 
quirement that a substantial change 
be made in the reallocation of deficit 
provisions to make sugar available 
to the eastern seaboard from offshore 
suppliers; and an amendment to the 
act which would require the secretary 
of agriculture to set a minimum an- 
nual quuca of not less than the aver- 
age per capita consumption of 1957- 
58. 

“These changes are considered nec- 
essary if we are to receive an ade- 
quate supply of sugar at reasonable 
prices in the future,” Mr. Awrey 
said. “If the work that is done on 
sugar saves even one-quarter or one- 
half cent a pound in average prices 
each year, then our efforts are more 
than justified, since the baking indus- 


try uses approximately 1.5 million 
tons each year.” 
Strong Steps Urged 
The committee urged that the 


strongest steps available be taken to 
bring about a solution to the problem 
of bread being imported from Canada, 
in certain states, competing with 
bread produced by U.S. bakers. The 
committee pointed out that legisla- 
tion has been introduced repeatedly 
in Congress to correct the situation 
over the years, but that no final ac- 
tion has been taken. 

A formal resolution was presented 
by the national affairs committee, and 
approved by the board, opposing any 
increase in federal gasoline taxes as 
proposed to Congress for purposes of 
financing the federal interstate high- 
way program. The resolution opposed 
any increase at this time in the total 
mileage of interstate highway pres- 
ently planned and expressed opposi- 
tion to diversion of funds earmarked 





BAKERS’ WEEK 


(Continued from page 5) 





motional material packet by April 30, 
he is urged to write ARBA headquar- 
ters, 731 W. Sheridan Rd., Chicago 
13, Ill., so stating, and a free packet 
will be mailed to him in time for 
participation May 17-23. 

Bakers throughout the country 
generally reported sales increases of 
20 to 50% during 1958 bakers’ week. 
As in 1957 and 1958, the bakers’ week 
committee is mailing with its free 
merchandising packet formulas for 
the four bakers’ week recipe fea- 
tures. These are an angel surprise 
cake, taffy apple pie, fruit-filled bis- 
marcks and a plantation nut ring. 
The kits will contain four streamers, 
a large NRBW banner and two 
streamerettes to publicize the spe- 
cials. 

To supplement its free packet, 
ARBA is making available at a nom- 

_inal cost a large, 133-piece basic dec- 

orating kit which will include price 
tickets, imprinted bakers’ hats, sales 
girls’ lapel badges, decorating balloons, 
a plastic pennant set and blank 
streamers to use for bakers who de- 
velop their own featured products. 
Imprinted balloons for handouts to 
children are also available from 
ARBA. 


for the highway program to any other 
use. 

In his report to the board, Mr. 
Kelley emphasized that ABA is main- 
taining a healthy financial position 
despite increased services, with no 
increase in the dues rate. Six years 
ago, he said, it appeared that the 
outlook for dues collections might 
necessitate a reduction in services. 

New Services 

However, since that time, dues have 
increased in total each year. Mr. Kel- 
ley pointed out that the industrial 
relations department came into being 
and steadily expanded its activities 
in the six-year period, and that new 
bulletin and information services have 
been developed for use by members. 

Other reports given to the gover- 
nors included: Baker-dairy commit- 
tee and American Institute of Bak- 
ing, L. E. Caster, Rockford-Colonial 
Baking Co., Rockford, Ill.; baker- 
miller, F. B. Evers, Sr., American 
Bread Co., Nashville, Tenn.; 1959 
ABA convention, Russell E. Duver- 
noy, Duvernoy & Sons, Inc., New 
York, ABA vice president (report 
read by Sec. Fiedler; Mr. Duvernoy 
was unable to attend the meeting); 
industry statistics, G. Lester Jordan, 
Jordan Bakers, Inc., Topeka, Kansas 
(report given by E. H. Goldsmith, 
Peter Wheat Bakers, Inc., Joliet, IIl.; 
Mr. Jordan was unable to attend the 
meeting); safety committee, Lloyd 
Feuchtenberger, Betsy Ross Bakeries, 
Bluefield, W. Va.; program planning 
committee for the Bakers of America 
Program, Pres. Kelley, and Howard 
O. Hunter, president, American In- 
stitute of Baking. 

Clifford Hope, former congressman 
from Kansas and now president of 
the Great Plains Wheat Market De- 
velopment Assn., appeared at the 
board meeting to discuss the bill to 
provide a two-price plan on wheat. 

Mr. Hope went into detail on the 
current wheat surplus situation and 
stated that the bill is so worded as 
to result in a probable reduction in 
the production of wheat, thus easing 
somewhat the heavy financial burden 
of the federal government for surplus 
storage. 

The ABA national affairs commit- 
tee pointed out in its report that the 
plan would, in effect, constitute a 
processing tax on bread. The ABA 
board for a number of years has ex- 
pressed strong opposition to any legis- 
lation which would force a direct in- 
crease in the price of bread. 

The next meeting of the ABA board 
of governors will be held in Chicago 
on Oct. 18, during the annual con- 
vention. 





"CAPITAL' CONVENTION 


(Continued from page 3) 





of the U.S. Army, will speak at the 
breakfast. 

In addition to allied trades’ spon- 
sorship of the breakfast and enter- 
tainment during the convention, al- 
lied men and the Potomac States 
Division have offered to staff the con- 
vention’s information desk in the 
Sheraton-Park Hotel. “Ask Me—I 
Know” buttons will identify allied 
men assisting with this service. 

A special letter to allied trades- 
men across the country, urging them 
to “talk up” ARBA’s Washington 


convention, has been distributed over 
the name of William A. Lohman, Jr., 
General Mills, 
president. 


Inc., national ATBI 
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ANSWERS —_ 
eee” || WANT ADS 
1. True. It has been our experience =e 


that the addition of one or two extra 
ounces of flour to each quart of egg 
whites usually eliminates this trou- 
ble. 

2. False. About 141 lb. wheat is re- 
quired to produce 100 lb. straight 
flour. 

3. False. It is not necessary to do 
this. However, the eggs and sugar 
should be about 70° F. or higher. The 
warmer these ingredients are the 
faster they will beat up. The mixture 
should be beaten to the proper con- 
sistency before the other ingredients 
are added carefully. 

4. True. It would also be necessary 
to reduce the water used in the for- 
mula by 8 lb. 8 oz. and the sugar by 
11 lb. 8 oz. 

5. True. An unbleached pastry flour 
or a special cookie flour shou!d be 
used. If this is nct available, the 
tenderizing ingredients (sugar, short- 
ening and leavening) should be in- 
creased. Replacing about 20% of the 
hard wheat flour with starch will 
produce cookies having more charac- 
teristics of cookies made by using a 
soft wheat flour. 

6. False. The principal reason for 
using powdered buttermilk in devils 
food cakes is because the acidity is 
controlled by the manu‘acturer. This 
insures more uniform results in the 
finished cakes. Liquid buttermilk may 
vary considerably in lactic acid con- 
tent. 

7. False. The general opinion is 
that rye flour should not be stored 
over 90 days, but should be used as 
soon as pcssible. 

8. True. The use of fillings that are 
not cold will cause soakage of the 
bottom crusts. Warm fillings will 
melt the shortening in the dough, 
causing the crust to become soft. The 
filling will also boil out quicker, spoil- 
ing the appearance of the top crust. 

9. False. Results obtained by sub- 
stituting egg whites for whole eggs 
have not been very satisfactory. 

10. False. Research work on this 
problem showed that there was little 
or no difference in the staling of the 
bread. 

11. True. The hot water melts the 
shortening, eliminating the lumps of 
fat which produce flakiness. When 
hot water is used, the dough should 
be chilled over night, otherwise it 
will be sloppy and hard to handle. 

12. True. Due to the high percent- 
age of impurities in beet sugar mo- 
lasses, it is not used for baking pur- 
poses. It is generally used for cattle 
feed. 

13. True. It is very important that 
the doughs contain the _ proper 
amount of diastase. Diastatic malt 
can be added to the dough when the 
flour is low in diastase. 

14. False. If the marshmallow is 
properly made, it will make the icing 
fluffier. The marshmallow will not 
break down. 

15. True. It has been found that 
shrinkage is decreased when the pans 
are moistened with water before the 
various products are placed on them. 

16. False. When large quantities of 
cinnamon are used, the fermentation 
of the dough will be slowed. With the 
average amount used in the bakery 
there will be very little effect. How- 
ever, some types of cinnamon affect 
fermentation more than others. 

17. True. Federal regulation re- 
quires that cocoa labeled “Breakfast 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25, 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication, 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
cash with order. 
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WHEAT-FLOUR DIVISION MANAGER 
Required by ‘'National Food Concern" 
located New York City. Must have ex. 
tensive experience in flour milling busi- 
ness, including production scheduling, 
wheat trading and flour sales. Salary 
open. Write full particulars to Ad No, 
4724, The American Baker, Minneapolis 
40, Minn. 








MISCELLANEOUS 
v 


PLANT 
LIQUIDATIONS 


Let Ross, Inc., handle sale of your _ 
equipment and properties large or 
anywhere. Largest machinery dealer in 
the U. S. on feed, flour, corn and proe- 
a a pree 











+ 


essing equip - No wil 
or purchase, immediate — apprais- 
al, highest prices. Complete plants, many 





items needed now. Over 2, items in 
stock. If it's mill machinery 
Call — Write 
ROSS, INC. 
12 N.E. 28th St. JA 8-2132 


Oklahoma City, Okla. 











Cocoa” must contain not less than 
22% cocoa fat. 

18. False. The mixture is usually 
composed of 4 lb. shortening and 2 
lb. flour. Some bakers add a small 
amcunt of vegetable oil to this to 
make greasing of the pans a little 
easier, thinning down the mixture 
somewhat. The above mixture should 
be creamed light and fluffy. 

19. True. At this point all bodies 
are supposed to be devoid of heat. 

20. False. The spread would be de- 
creased due to the powdered sugar 
dissolving more rapidly than the 
granulated sugar during the mixing 
of the dough. Undissolved _ sugar 
crystals in the dough cause spread 
due to melting in the dough during 
baking. 
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Merck Announces 25% 


Cut in Lysine Price 


RAHWAY, N.J.—A 25% reduction 
in the price of lysine monohydrochlor- 
ide has been announced by Merck & 
Co., Ine., chemical division, Rahway. 
The new price is $6 Ib., compared to 
$8 most recently quoted. 

Company officials state that the 
lower price and increased research 
interest in lysine will lead to an ex 
panded market for this nutritional 
supplement. 

Lysine “offers a great potential in 
raising the nutritional value of pou- 
try and livestock feed supplements,” . 
Merck emphasized. This amino 
is used by cereal manufacturers, spe 
cialty bread bakers and the phat 
maceutical industry in nutritional 
supplements and vitamin formule 
tions. 
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TO EXCEL is not a matter of chance— 
it demands determination to produce 
the best. That kind of inspiration is 
behind RODNEY flours — all the way 
from skillful wheat selection to thought- 





ful service at the delivery end of the 
flour manufacturing process. It is this 
"let's-do-it-better" spirit that makes 
RODNEY flours preferred by so many 
of the nation's leading bakers. You'll 
like RODNEY quality and service, too. 
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The American Baker reaches the two groups vital to 
your product's acceptance—the production superin- 
tendent who selects it, and the plant manager who 
approves it. Cover “both sides of the street" 
economically through advertising in The American 


Baker. 
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Gal: “T’ll die if you don’t kiss me” 
Boy: “This is terrible. I’m being 
torn between Love and Duty.” 
Gal: “What do you mean, dear?” 
Boy: “I’m in the undertaking busj- 


ness.” 
¢?¢ ¢ 
“Dad, we learned in school today 
that animals get new fur coats every 
year. 
“Quiet! Your mother might hear 


¢$¢¢ 


you. 
Just in case you're interested in 
the latest variation of the “later, al- 
ligator” routine, it runs like this: 
“See you tonight, satellite.” 
“In the void, asteroid.” 


¢?¢¢ 
He: “I’m thinking of asking some 
girl to marry me. What do you think 
of the idea?” 
She: “It’s a great idea, if you ask 


me.” 
$¢ ¢ 
Tommy: Mother, are there any 
trucks in heaven? 
Mother: I doubt it, son. They have 
to be driven by truck drivers. 


¢¢ 


Smith was sitting down to break- 
fast one morning when he was 
astounded to see an announcement of 
his death in the newspapers. 

He rushed to the phone at once to 
call up his boss. 

“Hello,” he shouted. “Did you see 
the announcement of my death in the 
newspapers ?” 

“Yes,” the boss replied, “where are 
you calling from?” 


¢$¢¢ 


The origin of the expression, “hur- 
rah for our side!” goes back to the 
crowds lining the streets when Lady 
Godiva made her famous sidesaddle 
ride through the streets of Coventry. 





POLAR BEAR FLOUR IS KING 














of loaf with 
appeal. Try it. 
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ANDREW J. HUNT-1899 


= 


The battle to build bread sales volume 
can only be won with finer loaf quality. 
Keep bread quality high with top-notch 
flours. You'll find POLAR BEAR 
flour has no superior in the production 


the maximum ss sales 
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By Anternational Milling Company, Buffalo, New York Capacity: 15,200 ewt. Mill elevator storage: 4,660,000 bu. 


break- 


mh INTERNATIONAL MILLING COMPANY 
a GETS MILL-TO-MILL UNIFORMITY WITH 


you see 
h in the 


i W & T Flour Treatment 


Quality and uniformity are bywords in International Milling Company’s 





ge 22 flour mills in the United States and Canada. International has learned it 
- Lady can depend -upon Wallace & Tiernan’s flour treatment processes and service to 
desaddle assist in maintaining optimum uniformity and quality in its flour produced 
oventry. 


from mill to mill. Ma \N&T Heavy Duty Feeders for the 
No matter what kind of flour is being produced, there is a Wallace & Tiernan praripcentte cone ye oe 
process to protect uniformity. 








© The Dyox® Process assures consistent bakery performance. Fresh, sharp Dinas cements willie, Chana: db 

chlorine dioxide gas is accurately applied to flours to give uniform maturing. oxide gas is generated and applied 
ss ® . as needed—without waste. 

© Chlorine gas is metered precisely through W&T control units for the 
same pH, time after time. 

e Novadelox® insures uniform color and best color dress. 

International Milling Company is only one of the many milling companies 
using W&T flour treatment. If your mill is not one of these, investigate the 
advantages of Wallace & Tiernan’s complete flour service. 










NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET, BELLEVILLE 9, NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 





N-113.64 

















oe 























= 





















































ey 
Lees | 
Bee Ages ae x . 
oe 
* ae é s 8 a 
ee 4 % Bee ota a is ; 





42 MILLING CAPACITY 7,500 owe 


WHEAT STORAGE 3,200,000 BU. “S 
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There is nothing "hit or miss'' about the production 
of I-H flours. Everything is planned and controlled 
toward the single objective of producing flours of 
the finest baking character. You'll like I-H quality. 
Try it. 












Gert, MISSOURI! 





